) on Soaked Peas. Examples of Spoilage in Fruits ™ Vegetables. Sour Okra and 


Tomatoes. Discoloration of Pickles. Glucose and Paprica 
in Catsup. Malt Vinegar. 
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Packers Cans 
For 1909 








Whether you use regular or extra 
coated cans in your pack this. year, 
we are prepared to take the best of 
care of all orders placed withus. We 
have installed new and improved ma- 
chinery, have built and equipped new 
factories, and our previously unequaled 
facilities are now larger and more 
complete than ever before. Place 
your orders with us early. 








American Can Company 


New York Chicago Baltimore San Francisco Montreal 
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SON 
National Canned Goods and es. Dried Fruit Brokers’ Ass’n, 
Asoc TT 


SECRETARY-J. L. FLANNERY. JR., GHICAGO, ILL. 








W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


83-35 River St. CHICAGO 











J. K. ARMSBY CO. 
Wholesale 


Brokerage and Commission 
oy Pacific Coast 
ng Products 
Les Angeles 42 River St., CHICAGO 











SAM BAER & CO. 


Brokerage and Commission: 


Canned Goods and Dried Fruits 
Write Us. 


94 WABASH AVE., CHICAGO 








INDIANA SELLING CO. 


F. A. TODD, Sales Manager 


Canned Goeds Brokers 


Correspondent Brokers in 75 of the best 
jobbing centers. We solicit offers and inquiries 


517 S. Penn’a St., Indianapolis, Ind. 








E. C. SHRINER G set 


Manufacturers’ Agents and Brokers in 


Ganned G000s and bans 


BALTIMORE, MD. 





DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS | 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel mez. DALLAS, TEX. 








WM. M. McKOWN 
Broker in 
Canned Goods 


and DRIED FRUITS 
LOUISVILLE, EY. 





EDWARD P. SILLS 
Packers’ Agent and Broker in 


@anned Goods... 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
Liberal Advances on Consignments. 





EMERSON 2@ HALL 


OFFICES: 
ree CANNED GOODS 
“Meroe « =«=DRIED FRUITS 


SANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





T. J. O°BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fruits 


42 RIVER ST., CHICAGO 














G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 





J. L. FLANNERY, JR. 


BROKER 
42 River st. - CHICAGO 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicites 


PARK-HOLBERT COMPANY 


BROKERS 
High Grade Food Specialties 


St.Paul . Minneapolis . Duluth 
and Tributary Points 





E.L. STANTON & CO. 


Merchandise Brekers and 
Manufacturers’ Agents 


Canned Goods, Dried 
Fruit and Specialties 











5 WABASH AVE- #4 CEISAGO 





205-7 S. Seventh St., ST. LOUIS, MO. 





CETTYS BROKERACE CoO. 
SUCCESSORS TO 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





*“SOCKEYE SALMON” 


Handsome Labels and the 
Finest Packed. 


GRIFFITH-DURNEY CO. 


LEADING SALMON HANDLERS 
SAN FRANCISCO, - CAs 





C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN: 
ESTABLISHED 18968 


Canned Goods «»4 Cans 


BROKERS 





SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GOODS 
KANSAS CITY, MO. ST. LOUIS, MO. 

ST. JOSEPH, MO. OMAHA, NEB. 
ST. PAUL, MINN. WICHITA, KANS. 
Cever AD Jobbing Centers Adjacent te Abeve 
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Canned Goods Brokers and Commission Houses. | 








INDIANAPOLIS, IND., Majestic Bldg. 


THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


CHICAGO, ILL., 53 River Street 





CANNED GOODS 
BROKERS 


ABEAZDEEN, - MARYLAND 





Our Specialties 
CORN & TOMATOES 





BAKER & MORGAN) H MARTIN & CO 


Merchandise 
Brokers 


Canned Goods 


83 South Front St. 
MEMPHIS, TENN. 


WANTED : 


Exclusive Chicago representation 
of some large packer of high- 
grade canned goods. I would 
devote a large portion of my time 
and energy to putting such a line 
where it ought to be, and work 
for “long run” results rather than 
immediate ones. 


RAYNOR HUBBELL 


37 River Street Chicago, Ill. 














PEERLESS AIR COMPRESSORS 











High Duty Vacuum Pumps. All Sizes and 
All Types and for All Duties. Simple, Dura- 
ble, Economic, Accessible. We make a spec- 
ialty of Air Lift Pumping, Can Making mn 
-#) Testing, Oil Burning Installations. 


fi oe _ 
“@| Pneumatic Tools and Specialties 











Home Office and Works 





718 East Pratt St., Baltimore, Md. 


CATALOGUES UPON APPLICATION 


American Compressor & Pump Co. 


General Sales Office 
26 Cortlandt St., New York 
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COTTINGHAM 


- Setkts — 


CANNING MACHINERY )F ALL KINDS 


INCLUDING THE CELEBP -TED 


Queen Anne Cooker 








SIMPLE W— Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
L BALTIMORE, MD. 




















Jones’ Can Wa: 
and Sterilizer 





The Jones 
Can Washer 


Good reports are com- 
ing in already from this 
season s users---Among 
others the Burt Olney 
Canning Co. who have 
several, make very flat- 
tering report. 








We can ship a few more 
if ordered at once... . 


Sprague Canning 
Machinery Go. 


5 Wabash Ave., - - Chicago 
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The Hawkins Automatic Tipping Machine 


We furnish this machine complete with all parts necessary for attaching it to 
the discharge chain of the Hawkins or Star Capping Machines. 

It has automatic Solder and Flux feeds, and works with either Self Fluxing 
solder or plain wire solder. Amount of solder used is in control of operator. It is ~ 
readily adjustable for any size can handled by the Hawkins Universal Capper. 


PRICE “Herne. i $175.00 


Waupun, Wis., July 20, 1909. 








Sprague Canning Co., 
5 Wabash Ave., 
Chicago, I1l. 


Gentlemen:—We are forwarding to-day draft in payment of 
Hawkins tipper and are well pleased with this machine. Will 
take pleasure in recommending this machine to any one in need 
of a tipper. 

Yours truly, 


OS / EEK (Signed) Waupun Canning Co. 








Sprague Canning Machinery Company 


Factory, Hoopeston, IIl. Sales Office, Chicago, IIl. 
Daniel G. Trench & Co., General Agents 

















THE CANNER AND DRIED FRUIT PACKER. 








“BLISS” 


COMPLETE EQUIPMENTS OF MODERN AUTOMATIC 
CAN MAKING MACHINERY 


FOR PACKERS’ CANS, SANITARY 
CANS AND TIN PACKAGES OF 
EVERY DESCRIPTION 


The Full Automatic Header and Squeezer illustrated, automat- 
ically heads and squeezes simultaneously both ends of square 
asparagus cans, tapered beef cans, and a similar class of work 
at the rate of 40,000 cans per day. The machine can be backed 
up to, and worked in conjunction with the body~-maker, the 
bodies being automatically fed from the body-maker into the 
Header and Squeezer. A large number of these machines are in 
operation, giving perfect satisfaction. Details on application. 


Send for Can Making Machinery Catalogee No. 14 


E. W. BLISS CO. 


’ Petar Son 33 Adams St., BROOKLYN, N. Y. 


7 Representatives for Chicago and Vicinity: — Stiles-Morse Co., 
67 Washington Street, Chicago, Ill. 





Patented. No. 25K. Automatic Header and Squeezer 




















Automatic Solder-Hemmed 
Cap Machine 


The illustration shows our automatic Solder- 
Hemmed Cap Machine, with attachments to 
hem caps of all sizes. 

This machine is adjustable for all diameters 
from %” to 3”, and is capable of producing 
from 2,500 to 3,500 hemmed caps per hour. 
These machines are in successful operation in 
some of the largest can factories in this 
country. 

BALTIMORE, Mp., April 10, 1908. 
Torris Wold & Co., Chicago. 

Geatlemen: Replying to your recent favor, it 
gives me much pleasure to say the Wold Solder- 
Hemmed Cap Machinery is giving us entire satis- 
faction and has done so ever since its installation. 

The Hemmers are steady, smooth, and constant 
in operation, and turn out first-class work. We 
have no difficulty or trouble in getting a daily 
outpnt equal to the quantity guaranteed. 

The Ribbon Solder outfit “fills the bill” equally 
well, so that we are able to produce a smooth and 
remarkably uniform gauge ribbon, which is very 
pleasing and satisfactory. 

We are well pleased that we bought these ma- 
chines, and expect to install more of them another 
season. Yours very truly, 

THe JOHN BoYLe COMPANY, 
Charles J. Brooks, President. 

We manufacture a full line of Automatic 
Can Making Machinery for all sizes and all 
descriptions of Cans, also Presses, Dies, etc. 
Everything for Can Makers. 


Manufactured and for sale by 
TORRIS WOLD & CO. 
66 to 70 North Jefferson St. CHICAGO 
Eastern ane Southern Selling Agents, Hughes & Co _]} 











Liberty Square, Beston, Mass. 
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FOR 


Packer’s Cans 


POPE 


“Clean & Bright” 
PLATES 


Pope Tin Plate Co. 


EASTERN OFFICE: 
29 BROADWAY, NEW YORK CITY 
































GENERAL OFFICES: 
PITTSBURGH, PA. 
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|fONOKO BAB BITT METAL | 


ae we SSS 4 





Just a Few of Our 
Canners’ Specialties 





**Onoko” Babbitt Metal runs smooth 
and cool. It has firmness and lasting 
quality. 

“Red Raven ” Sheet Packing resists the 
action of heat and retains a high degree 
of pliability in the hottest joints. 

** Ajax”? Rope— A keen sense of satis- 
faction comes with its use. For trans- 
mission or other purposes. 

“Bullock” Wire Cable is tempered by 
special process and drawn by the most 
skilled workmen. 


“Samson” Fire Hose — Standard with 
the Canning Factories. 





H.Channon Company. 
Chicago 

















The Merrell - Soule 
Corn Cooker-Filler 


This machine insures an absolutely 
uniform fill and no waste. 


We Can Make 
Prompt Shipments 


Write for terms of exchange of 
your old cooker for one of these. 


SPRAGUE CANNING MACHINERY CO. 


5 Wabash Ave., Chicago 


Daniel G. Trench & Co., General Agents 








Corn Cutters, Silkers, Mixers, Etc., also 
ready for prompt shipment. 
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THE CHICAGO CAPPER 


decd del 


ii if fi 
| , trans ©, 





is a 


Record 
Breaker 


Anything from 1-4 pound 
to gallons 


100 cans per min- 
ute on Kidney 
Beans and one 
7 patcher mended 
all the leaks. 


CAPS AND TIPS ANYTHING 
AT 85 PER MINUTE 


AUTO-TIPPER 


sells on its merits 


Chicago 
Solder Go. 


44 W. UNION ST., CHICAGO 






































Built by 


The Sinclair-Scott Co. 
Baltimore, Md. 


Write for Price and IIMlustrated 
Booklet 














Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 




















‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’”’ 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 
Silkers and all 


If it is 
used ina 


Canning 
Factory, Machines for 
I sell it. Canning Purposes 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, I'll get 
it for you 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 
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WE BUY TIN 
SCRAPE 


THE VULCAN DETINNING CO. 











14 Liberty St., NEW YORK, 3 and STREATOR, | ILL. 








HAWKINS UNIVERSAL EXHAUSTER 


The best Continuous Automatic Exhauster. Furnished 
any size and any Capacity desired. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


5 Wabash Avenue, CHICACO 





Condensed 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 


where boiling water or steam can be had. It makes 
three times more PASTE than cold water Paste Powders. 


PRICES:: { In barrels of about 240 Ibs. ~ - 6c per Ib. 


———————— | In 50 and 100 bb. padialaes - - 8c per lb. 


— Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 


cent. of water. PRICE, in casks,  - 37c per gallon 


THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 

















RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 




















Chisholm: Scott Company 
Pea Hulling Machtnery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 





FACTORY: SUSPENSION BRIDGE, NEW YORK 


Branch Office 
with Sinclair-Scc tt Company 
Baltimore, Md, 


Operating Patents of 
C, P. and J. A. Chisholm 
R. P. Scott 
J, A. Chishe m and R. P. Scott 





Cadiz, Ohio, Sept. 27, 707. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patenis, which cover all known means of vining green 
peas, that any bond offered should be perpetua! and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will nc! mlieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competer¥ 
attorney. 
Yours respectfully, 


CHISHOLM-SCOTT CO. 
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American Can Map 
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We manufacture Packers’ Cans in every city or town 
named on the above map. Isn’t this an assurance to 


the Canner of a prompt, reliable, nearby supply of Cans 
under any and all conditions? 


American Can Company 


New York Chicago Baltimore San Francisco Montreal 
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YEARLY SUBSCRIPTION RATES 


In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and all countries in the 
oe Postal Union. $5.00, postage prepaid. Single copies, 

cents. 





DISCONTINUANCES 


Subscribers over one year in arrears will be drop in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished en applicatien. 





TERMS 
Cash with order for firms not rated or with whom we have 
net established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 





REMITTANCES 


Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order 
made payabie to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S Currency 
mailed is at sender’s risk. 





TIME SCHEDULE 


Time ef issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous. letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
eur columns freely. 





Entered ae second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act ef March 8, 1879. 





Some people continue to spell it “pease.” 


Doesn’t “Packed By” look better on the canned 


goods label than “Packed For ?” 


A shortage in the pea pack is a certainty, but the 
size of the tomato pack is all guess work. 


Probably a Patten could do something to lift tomato 
and corn prices, but the assistance of an expert booster 
may not be needed. 

& 2% 


Consumption of canned goods should be double 
what it is at present, but a fifty per cent increase would 
be sufficient to eliminate all danger of over-production 
tor years to come. 

s se 

A test made at Buffalo recently to ascertain the 
effect of cold storage of poultry, didn’t add anything 
to the prestige of the cold storage method. Canning’s 
the best way to keep poultry, or any other food 
product. 


Where is there an industry which would benefit as 
much by real co-operation of its members as the fruit 
and vegetable canning industry? Canners need to 
organize more thoroughly, more closely, so as to be 
able to tackle the big questions collectively. 

x x 


Walter B. Timms, of New York, one of the largest 
and best known buyers of canned goods in this coun- 
try, said last week, after returning from a trip through 
Wisconsin, Michigan and New York, to look into the 
situation as regards the pea pack, that “There is a 
small carry-over and the present season must stand on 
the output of the 1909 pack.” THe CANNER made, 
in effect, a similar statement last week in our dis- 
cussion of pea production and consumption. Reports 
clearly indicate a smaller pack than was made last sea- 
son, which means a considerably smaller supply of 
canned peas to last during the ensuing year, for while 
the carryover from the pack of 1907 was limited, the 
surplus from 1908 is even less, in fact, is inconse- 
quential, so that the country’s full requirements must 
be taken out of the present season's pack, which may 
be 20 to 25 per cent short of 1908. If 20 per cent 
short the total output will be only a trifle more than 
4,000,000 cases. If the shortage amounts to 25 per 
cent the output will be less than 4,000,000 cases. 
whereas at least 5,000,000 cases are needed for a year’s 
requirements. 

















Used and approved by many ef the largest canners in America. 


AnctorteBrano Non-Acid Soldering Flux 


Get your order in now and avoid delay. 


GARDEN CITY LABORATORY, 4134 S. Halsted St., CHICAGO, ILL. | 
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Continental Can Company 


DIRECTORS FACTORIES : 
T. G. CRANWELL, PREs'T. CHICAGO 
A. W. NORTON, VIcE-PREs'T. SYRACUSE 
F. P. ASSMANN, SEc’y & TREAs. BALTIMORE 
J. C. TALIAFERRO 
B. H. LARKIN 


Cc. A. SUYDAM, SALES AGENT. 


To the Canning Trade: 


During the packing season, when the packer 
wants cans, he wants them in a hurry. Our capa- 
city and our shipping facilities are of the very best, 
and our factories at Chicago, Baltimore and Syra- 
cuse are admirably situated to meet all demands 
that can possibly be made upon them. When you 
realize that we have the three best equipped can 
factories in America, and the best shipping facili- 
ties, you will appreciate our ability to take the best 
care of you under all circumstances. 


The Continental Can and Solder Hemmed 
Caps will continue to be the best made without 
any exception. 

We are turning out a very considerable quan- 
tity of Open Top or Sanitary Cans this year, and 
both our Cans and Closing Machines are giving our 
friends the same splendid satisfaction that has 
characterized all of our products. 

Command us when we can serve you and 
remember that we give each and every order our 
individual and personal attention. 


Yours very truly, 
CONTINENTAL CAN CO. 


Thomas G. Cranwell, President. 
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_ The Day of Cheap Food 


F the day of cheap food, says the New York 

“World,” has passed, it will soon be followed by 

a visible movement of population from the cities 

to the farms; but the “World” also says that the 
fact that no such shifting of population and industry 
is in evidence “proves that food is high only in spots” 
and that “manipulation rather than scarcity is to be 
charged with the soaring prices.” 

One of the low spots is canned goods. As far as 
this class of goods is concerned, the day of cheap food 
has not passed. Food, manufactured and otherwise, 
has ruled extremely high in price, yet during the same 
period staple canned vegetables have continued selling 
so low as to cause many canners to feel intense dis- 
satisfaction with conditions in the canning industry. 
Canned vegetables have, indeed, been a conspicuous 
exception to the rule. Whatever it may be attributed 
to, whether to slack consuming demand, the hand-to- 
mouth policy of buying which a large majority of job- 
bers have clung to persistently during the last year or 
more, or the retailer’s unwillingness to adjust his 


prices to a decline in the market, the fact remains that 
while meat, milk, butter, potatoes, onions and almost 
every article of food has commanded the top price, it 
has been difficult and in many instances impossible for 
the packer of tomatoes, corn and peas to market his 
goods for cost of production—and not because of an 
excessive supply, either. 

It seems remarkable that while nearly everything in 
the food line was selling so high as to cause students 
of political economy to question whether or not the 
day of cheap food had passed forever, producers of 
so important a factor in the country’s food supply as 
canned goods were unable to get cost out of a large 
part of the last season’s output. 

Canners have been the victims of a combination of- 
circumstances, chief among which has been the slack 
demand, though it would have been less slack if the 
consumer had been able to purchase his supplies of 
canned goods at prices which were in line with quota- 
tions ruling on tomatoes, corn, peas, etc., in first and 
even in second hands. 


Canning Industry Is Growing 


HERE has been so much talk during the last 

year or two about shrinkage in consuming de- 

mand for canned goods that it is quite likely 

some of the packers have gained the impression 
that the industry isn’t growing. Circumstances and 
conditions have recently halted the growth of the can- 
ning business, but such matters as the after-effects of 
the last financial panic and the scare given consumers 
by pure food agitators are properly to be regarded as 
incidents only. 

It isn’t necessary to delve more than a decade into 
the past to demonstrate that the canning industry in 
that short period has not only grown but has ex- 
panded with astonishing rapidity. 

In 1900 the combined tomato pack of the United 
States and Canada was 5,849,000 cases, while in 1908 
it Was I1,500,000 cases in this country alone. A more 
reliable way to arrive at the growth in tomato produc- 
tion, which is also the measure of the consumption, 
is to compare the average annual output of the last 
ten years with the average of the preceding five sea- 
sons. (Figures are not available beyond the season 
of 1894.) From 1898 to 1908, inclusive, the annual 
tomato pack of the United States and Canada aver- 
age approximately 7,800,000 cases, whereas from 1894 


HOTEL RATES FOR NATIONAL CANNERS’ CON- 
VENTION. 

Secretary Frank E. Gorrell, of the National Can- 
ners’ association, advises THE CANNER that he will 
shortly announce the reduced rates which will be of- 
fered by the Atlantic City hotels during the next 
annual national canners’ convention, which will be 
held in February, 1910. In this connection Secretary 
Gorrell writes: 

In a short time I will mail you a copy of the reduced 
rates which are being offered by each hotel during conven- 
tion week. In the past there has always been a misunder- 
standing about the price of rooms, ete., and to avoid any 
possibility of this in the future we have taken the precau- 
tion of requiring every hotel in Atlantic City, which is a 
member of the association, to file their rates in advance. 
This will enable every visitor to tell just what his hotel bill 


to 1898, inclusive, the pack averaged for the United 
States and Canada but 4,850,000 cases. It is seen then, 
that there has been very substantial growth in the to- 
mato-canning branch of the business. 

The average yearly production of canned corn in 
the United States and Canada during the ten years 
from 1894 to 1903, inclusive, was 4,250,000. cases. 
From 1904 to 1908, both inclusive, the average pack 
per season in the United States alone was 9,500,000 
cases. To be sure, the pack in some of those years 
was excessive, particularly in 1904 and 1905; but we 
have at last managed to get rid of all but a small 
part of the surplus, so that the figures prove the in- 
crease in consumption as well as growth of production. 

Records relative to peas cover only four years back, 
commencing with 1905, in which year the total pack 
in the United States footed up only 3,577,000 cases, 
whereas last season’s pack was 5,577,000 cases, and 
even then was considerably smaller than the 1907 
pack. 

The canning industry has grown and the products 
of the canneries have gained in popularity notwith- 
standing all the false stories that have been printed 
in both newspapers amd magazines against this class 
of food. 


will be at the time the booking is made. It has been impos- 
sible to get the hotels to make this announcement in ad- 
vance, and we hope you will let our people understand the 
advantages of the new way. 

Yours very truly, 


FRANK E. GorRELL, Secretary. 


MUST HAVE A PERMIT. 

Girls under sixteen years of age will not be per- 
mitted to work in the canning factories in the State 
of Washington this season without a permit from a 
Superior Court Judge. The age limit used to be four- 
teen years, but the new code has changed the order 
of things. Under the new law both parents and em- 
ployer are liable to prosecution for a misdemeanor for 
allowing girls of less than 16 years to work. 
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Tomatoes.—Another quiet week in spot tomato business— 
but that is the normal condition of the August spot mar 
ket. No. 3 standards out of 1908 pack are currently quoted 
at 72%e factory to 75e Chicago—better quality at better 
prices; but there has existed a searcity of extra standards 
and fancies for weeks past, while the western canner who 
owns spot tomatoes of any grade whatsoever is a rarity 
now, for throughout the west, including Indiana, of course, 
it is a case of absolutely bare floors in the warehouses of 
almost all tomato packers; in fact, the west has come so 
near to a complete cleanup that only a few small lots exist 
scattered here and there. The ‘‘earryover’’ will be as 
nothing. In the east, too, the stocks of old tomatoes are 
light. There is a stronger feeling on future western goods, 
but so far the buying is light. We hear of a sale here and 
there at 75¢e factory. The Maryland market is stronger on 
1909 packing, and packing has already started in Baltimore 
and that section of the country. THE CANNER has received 
the following from a well-posted and observant Maryland 
tomato packer: 

**T don’t think that any one can tell a thing about the 
prospective tomato pack at the present time. So many 
things enter into the situation that any prophesy must be 
the merest guess. The acreage probably was about an aver- 
age, and, taking all through this section, the crop prospect 
must be about an average. The weather has ranged rapidly 
from excessively hot to excessively cool, and local showers, 
as usual following the showers preceding and avoiding the 
dry spots, have the ground in all conditions from too wet to 
too dry. The greatest factor is, however, the indifference 
of buyers. 

‘*Baltimore packed no tomatoes in July, although early 











DON’T STORE YOUR GOODS 


in a warehouse that is not financially 
responsible. A warehouse with $25,- 
| 000.00 capital would not be much good 
in case of a $100,000.00 damage by 
collapse of building. We are in a 
position to give you ample security, 
have never frozen any of our custo- 
mers’ canned goods, and can loan you 
liberally in good times and in panics. We 
have 9 warehouses on the tracks and 
on the River. Nocharge for switching. 


WAKEM & McLAUGHLIN, (Inc.) CHICAGO 


‘WAREHOUSEMEN AND BANKERS 


stock has been plentiful and low, simply because they could 
not pack them to sell at a profit at the present market 
price. No packer will be likely to commence work in 
earnest until compelled to, and will then pack as spar 
ingly as possible to hold his labor, take care of what con- 
tracted acreage he may have, and fill the cans and cases he 
has bought, if present market conditions continue; but the 
situation is liable to be changed at any moment by any 
signs of activity among purchasers.’’ : 

A large Central Indiana packer, writing to THE CANNER 
under date of July 30, stated: ‘‘Prospect for the tomato 
crop is about the worst that we have had in many years, 
We have a good many fields where there is practically no 
fruit on the vines at all, while other fields of excellent 
looking vines have but a very little fruit and practically no 
blossom. Another wind storm last night did still further 
damage to them. The corn crop is doing very well, al- 
though our acreage is very short.’’ 

Corn.—The movement on spot corn is very slack, jobbers 
are showing a very moderate amount of interest in either 
old packing or futures. Prices on both the old article and 
the new are unchanged since last week. Packers aren’t, as 
a rule, seekers after corn business, for spot stocks are 
limited and there is a fair enough percentage of ‘‘ poor pros- 
pect’’ reports sprinkled in among the favorable advices to 
make the outcome of the present season uncertain, though 
it is, anyway, too early to forecast the size of the 1909 
corn pack. As a whole, the reports indicate a satisfactory 
condition for the growing crop, but with here and there a 
complaint of more or less protracted drought, which in 
some instances is getting pretty near to the danger line. 
THE CANNER expecis shortly to be able to present its read- 
ers with a sufficient number of reports on the corn crop to 
furnish a fairly comprehensive idea of the situation. Spots 
and future standards are quoted at 60c to 62%e, f. o. b. 
factory, nothing less and some higher, while many packers 
of corn are not in the market now with offerings of future 
corn. Offerings by New York state ecanners are very cir- 
cumseribed now. 

Fruits.—The California Canneries Co. has advanced its 
price on all No. 2% and No. 3 lines 10e a dozen and 25¢ a 
dozen on all No. 8 lines. These advances apply as well to 
the Napa Canning Company plant at Napa. The California 
Canneries Company also announces an advance of 3d per 
dozen above opening list of prices named in Great Britain. 
This company has done a considerable business at opening 
list and reports being well sold up. The ‘‘Fruit Grower’’ 
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STO RAG E Liberal loans. No et for 


switching. Our buildings are built expressly for warehouse 
urposes, so we are not asked to guarantee against collapse of 


aan. A and B, Direct Rail The Kepler Wareheuse Co. 
and Lake Connections, eens ar gg a: CHI C A G O 








Wareh C and D, I 
368-370-372 E. Indiana St. 























Established 1900 


FRED P. RANKIN 


i Merchandise Broker 


SPECIALTIES 
PEAS, CORN, TOMATOES, SALMON, 


NO. 10 GOODS 
Offerings Solicited 
603 Cuyahoga Bidg. 
| CLEVELAND, OHIO 























RED RASPBERRY 
SPECIALISTS 


THE PUYALLUP & SUMNER FRUIT GROWERS’ 
ASSOGIATION vesoocserens ax PUYALLUP, WASH. 


Consisting of 500 growers who produce their own 
fruit and conduct their own cannery. They can 
supply your wants in Red Raspberries of any sized 
package and any degree of syrup. 

WRITE FOR INFORMATION 
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The United States Can Company 


CINCINNATI, OHIO 


With a new modern factory, equipped with the 
latest improved can-making machinery; railroad sid- 
ings connected with eleven trunk lines of railroads 
running out of Cincinnati, our facilities for getting 
low rates and making quick deliveries of cans in all 
directions are unexcelled. 


We are now entering orders for: 


Standard Soldered Cans — all sizes 
Latest Improved Open Top Sanitary Cans 
Solder Hemmed Caps 


We are much pleased by the orders placed with 
us during the Canners’ Convention and since then. 
The confidence shown in our new factory at Cincinnati 
by the large buyers, is very gratifying. 


We wish to assure the trade that the high 
standard of cans turned out by the Virginia Can Co., 
under the same management as this Company, will be 
maintained in our factory at Cincinnati. 


Write us giving sizes and deliveries wanted, and 
we will submit a proposition covering your entire 
requirements for the season. 


The United States Can Company 


Oo. C. HUFFMAN, President 
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states in this connection: ‘‘It is not anticipated that thus 
early in the packing season canners generally will advance 
prices, but they surely cannot be lower, and jobbers will do 
well to figure California canned goods as pretty cheap buys 


The California Fruit Canners’ Association’s quotations, 
f. o. b. coast, on 1909 packing canned fruits are as follows: 











No.8 No.8 No.8 No.8 No. 8 Ne. 8 No. 8. 
VARIETY. Ss at MeO 
Grade Grade Pie 
Apples ........ $5.00 $4.00 $3.75 $3.50 $3.50 $2. 40 
Apricots ....... 6.00 4.25 3.50 3.00 2.60 2.40 0 $2. 60 
‘* peeled 6.00 5.25 4.25 3.50 : hae 
“© mies .. 2... 5.25 425 3.50 .... guad leads 
Assorted ........... bths Sane MORES gars anes susie 
Blackberries 5.25 4.50 3.75 3.50 3.00 2.75 3.00 
Cherries (BR. A.). 6.00 5.50 4.50 4.00 3.50 $3.00 .... 
is (White). 6.00 5.50 4.50 4.00 3.50 3.00 .... 
= (Black). 6.00 5.50 4.50 4.00 3.50 $00 .... 
Grapes (W. M.). 4.75 4.00 3.25 3.00 2.25 BHO .... 
Peaches (Y¥. F.). 5.25 450 3.60 3.25 2.65 2.65 
“e (L, C.).... 5.50 4.75 3.75 3.35 2.75 2.75 
s¢ 6 6(L. OC. 8.). 5.50 4.75 3.75 3.35 2.85 ° 
‘* (W. H.).. 5.50 4.75 3.75 3.35 2.85 
‘* (W. H. 8.) 5.50 4.75 3.75 3.35 2.85 ecco cece 
Pears (Bartlett) 5.75 5.00 4.25 3.75 3.00 eeee 
Plums (G. Gage) 4.50 3.75 3.00 2.50 2.00 1.90 2.15 
Plums (Egg).... 4.50 3.75 3.00 2.50 2.00 os : 
Plums (G. Drop) 4.50 3.75 3.00 2.50 2.00 
Plums (Damson) 4.50 3.75 3.00 2.50 2.00 
Raspberries ........ nin chae, bee dala 
Strawberries ....... 5.50 4.00 3.50 +65, sien 
H. Pineapples, 8. .... 5.50 6.00 .... 6a0e Seek 
H. Pineapples, G. .... 5.00 OTB cece eats thee 
BOOM occ ccccce cece eee oe 1.75 .... 
VARIETY. E255.26 BM Bee Wal! Tal ef “a 
Apples ....... $2.00 $1.75 ms rs 40 * 25 $1.15 ... $1.00 
Apricots ...... 2.15 1.50 1.40 1.15 1.05 .95 —_ 90 80 
‘* peeled 2.65 2:00 175 135 1.25 . sob 
‘* sliced 2.65 2.00 1.75 135 1.25 ..... - 
Assorted .......... ocee Bebe C60 Sees cece ‘ see 
Blackberries .. 2.25 1.80 1.60 1.25 1.10 1.00 .95 95 
Charries (R.A.) 2.25 1.90 1.75 1.40 1.25 1.15 1.10 1.05 
” (White) .... .... 1.75 140 1.25 1.15 1.10 1.05 
“a (Black) 2.25 1.90 1.75 1.40 1.25 1.15 1.10 1.05 
Grapes (W.M.) 2.00 1.50 1.40 1.10 1.00 .90 .85 -80 
Peaches (Y¥.F.) 2.15 1.75 1.45 1.20 1.10 1.00 .90 
se (4G. C.).. 2.30 1.80 1.50 1.25 1.15 1.05 .95 
«(4 C.8.). 2.30 1.80 1.50 1.25 1.15 1.05 .95 
‘¢  (W. H.). 2.30 1.80 1.50 1.25 1.15 1.05 .95 .90 
‘* (W.H.S.) 2.30 1.80 1.50 125 1.15 1.05 95 
Pears (Bart.).. 2.30 2.00 1.75 1.40 1.30 1.20 1.10 
Plums (G. G.). 2.00 1.50 130 1.05 .90 .80 .75 -70 
Plums (Egg).. 2.00 1.50 1.30 1.05 .90 .80 .75 -70 
Plums (G. D.). 2.00 1.50 130 105 .90 .80 .75 -70 
Plums (Dam.). 2.00 1.50 130 105 .90 .80 .75 -70 
Raspberries ... 3.00 2.75 2.50 2.25 2.00 1.85 1.75 wai 
Strawberries .. 3.90 2.75 2.50 2.25 2.00 1.85 1.75 
H. Pineapple 8..... BM sie: BEM See 
H. Pineapple G. .... Be Sibu sk eke deme 4068 or 
Squash ....... ap -76 
If shipped six cans to the ¢ case, , figure No. 8 ‘20¢ | per dozen 
higher. 
PRUE oo oh ecdccscaccvies $0.90 $0.80 $0.80 $0.70 $0.65 
"= PE shecacnea au 1.00 -90 -90 -80 75 
rrr eT rer 90 aes -80 ree 70 
L. ©. Peaches, Sliced...... 90 80 -80 75 75 
freer 1.00 20 oe eee 
Sliced Peaches .......... eee eee 
at the figures at present acceptable.’’ The eastern peach 


pack will not be heavy, and it looks as if California goods 
will find a strong market later on. There is no apparent 
expectancy of a heavy pack of canned fruits in California 
this year, as nearly every one is going slowly. 

Apples.—No. 10 apples were quoted for future delivery 
this week from New York state at $2.50, delivered. We 
hear of several New York canners of No. 10 apples who 
have withdrawn from the market on new pack apples. 
Michigan new No. 10s are offered at $2.25, delivered Chi- 


cago. Spot Michigan 10s are cleaned up. We heard this 
week ot a lot of New York 1908 10s quoted as high as 
$2.60, delivered here. 

Peas.—-The size of the pack’s the thing now, much more 
than the market, which might be more active than it ig, 
considering the fact that it is certain the pack of the 
country is considerably «below the total output of last seg. 
son. lt was thought several weeks ago that New York 
state, Michigan and Wiscensin might overcome the shortage 
in the pack in Baltimore, Maryland outside of Baltimore, 
and in Uhio and Indiana, but reports which have been re. 
ceived during the last day or two show that, instead of off. 
setting the decreased production of those sections, Wis. 
consin, New York and Michigan have also fallen down oy 
the pea pack. The size of the pack is always a most diff- 
cult matter to arrive at accurately in advance of the actual 
count after the windup of the season, but 5,000,000 cases 
now seems a liberal estimate to place upon the country’s 
total output; whereas the total last season was 5,577,000 
eases. As stated, the business being done is pretty small, 
but packers are firm and we hear of some who aren’t ac. 
cepting any more business regardless of price, and some 
that won’t fill future orders. New York reports say that 
that market is very firm on the standard grades, but that 
buyers are heistating to meet the views of packers. Be- 
sides the crop reports published in THE CANNER’S corres- 
pondence columns this week, we have received the follow- 
ing private advice from one who is in very close touch 
with conditions in all parts of Wisconsin and New York 
state: ‘‘The pack in New York state is 25 per cent short 
of that of a year ago. The pack in Wisconsin will be 33 
per cent short of what they had expected to get out of their 
acreage, the total pack being about the same as that of a 
year ago. Notwithstanding the fact that there were quite 
a number of new factories went into the state of Wisconsin 
the past season, and most of these factories getting a good 
yield, it will not make up the shortage of the larger pack- 
ers, who seem to be hit the hardest. Therefore, I look for 
perhaps ten to fifteen per cent less pack than we had in 
1908. The state is suffering very much on account of the 
drought, and this, coupled with the fact that the pea louse is 
already taking some crops in the eastern part of the state, 
will undoubtedly cut the sweet pea pack down so it will be 
short, thereby making my estimate of ten or fifteen per 
cent very conservative.’’ 

Another private report to THr CANNER from 
says that ‘‘Both of the big can companies which sell cans 
in Wisconsin report that they are not shipping out as many 
cans as they expected to, and we believe the total shortage 
in this state will be considerable. ’’ 

A shortage of 10 per cent in Wisconsin and 25 per cent in 
New York state as compared with the output last season 
would pull down the production of those two states alone 
nearly 500,000 eases. Should there be such a shrinkage in 
Wisconsin and New York, the country’s total would fall be- 
low 5,000,000 cases, and might not exceed 4,750,000, which 
would make the pack the smallest for several years, and 
give the country a much less quantity of peas for consump- 
tion during the ensuing year than it consumed during the 
year just ended. 


Wisconsin 


Spinach.—A strong and more attractive market has de- 
veloped for spinach. Spot supplies are about exhausted 


fall pack promises to be light, the 


and, inasmuch as the 
3 standard whole 


market is showing increased firmness. No. 


KELLEY-CLARKE CO. 


SEATTLE, WASH. 


Canned Salmon 
and Fruit 


24 CANNERIES 
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VIRGINIA CAN COMPANY 


BUCHANAN, VIRGINIA 


Standard Packers’ Cans 
Solder Hemmed Caps 
Solder, Canners’ Supplies 


We offer Special Inducements to those who have their Cans 


shipped during the early months. In writing for prices, 
terms, etc., state about how many cans are wanted 
and time when shipment is desired. 








In order to take better care of our Southern 
Trade, we have provided warehouse facilities 
in Chattanooga, Tenn., and are in position 
to distribute cans from that point in carload or 
less than carload lots on short notice. 





————— 





VIRGINIA CAN COMPANY 


BUCHANAN, VA. 
oO. C. HUFFMAN, President 





SOUTHERN SALES AGENCY: 
Rooms 33, 34, 35 Chamberlain Building, Chattanooga, Tenn. 
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leaf spinach is quoted at Baltimore at 90¢ to 95¢ per dozen, 
and No. 10 standard-whole leaf at $3.50. 

Pineapple.—Hawaiian pineapple for future delivery is 
stronger and higher, the advance amounting to 25¢e a dozen 
on 244 extra grated and 20¢ on extra standard sliced. 
Standard No. 2 talls declined recently 5e. Baltimore and 
Singapore pineapple are both dull and unchanged, with 
limited movement going on. Quotations on Baltimore pine- 
apples, f. o. b. there are: No. 2 fancy sliced, E. & C., extra 
heavy syrup, $1.60; No. 2 fancy grated preserved, $1.60; 
No. 2 extra selected sliced, E. & C., heavy syrup, $1.40; 
No, 2 extra selected grated, heavy syrup, $1.40; No. 2 extra 
standard sliced, E. & C., whole circles, good syrup, $1:15@ 
1.20; No. 2 extra standard grated, good syrup, $1.15@1.20; 
No. 2 standard sliced, E. & C., good syrup, 95e@$1; No. 2 
standard grated, good syrup, $1; No. 2 standard sliced, E. 
&. C., light syrup, 85e; No. 2 standard sliced, E. & C., 
broken pieces, 75¢; No. 10 pie grated, water, $2.25, syrup 

b2.25; No. 10 extra sliced, heavy syrup, $6; No. 10 extra 
grated, heavy syrup, $6. 

Sardines.—The situation on domtstie sardines appears un- 
altered, with somewhat less demand. Messrs. Strohmeyer & 
Arpe report that sardine fishing in France continues very 
poor. In consequence, prices remain very firm. A few ar- 
rivals of the new pack of fancy French sardines have ar- 
rived for which high prices were realized. The packers 
write that on account of the poor fishing and the continued 
high prices for olive oil, that high prices will undoubtedly 
prevail this season. They advise that the catch of Portu- 
guese sardines is also poor to date, and that in consequence 
there is a searcity of high-class brands of Portuguese. sar- 
dines in Dingley 4 tins. An advance has already oecurred 
on some of the best known brands of Norwegian smoked 
sardines, and on account of the continued high prices for 
olive oil, the importers do not look for lower prices on Nor- 
wegian smoked pack for the balance of the season. 

Salmon.—Red Alaska salmon is firm at the price last 
quoted. There is firmness, in fact, on all grades of red fish, 
and a very steady market on pinks. Chicago buyers and 
brokers are awaiting announcement of the opening price 
on new red Alaska salmon, which hasn’t been named as yet, 
though, as a rule, it comes out about August 1. Almost al- 
ways by that time advices from Alaska are sufficient to 
enable the canners to size up the pack, and the canning 
season is well enough along on the Sound to see what the 
sockeye situation is. But, as stated, no announcement has 
been made up to the time this is written. Owing to the 
lateness of the sockeye run this year, the opening may be 
delayed for some days more, as may also the determina 
tion of the Sound packers not to make announcement until 
they are pretty sure of what the pack is going to be. The 
heavy part of the run is now on, but it started only a few 
days ago, so that it may be some time yet before the pack- 
ers will get together on prices. 





Canners’” Supplies 











The American Can Company is not quoting for publication, 
quotations being made only on application. 
The Sanitary Can Company’s prices for 1909 are: 
Differential for 
Plain. Enamel Kanners’ Special. 
-$10.75 $13.75 $ .40 


18.25 
23.00 
24.00 
24.50 
26.50 


Ne. 2... 


No. 
No. 


53.00 1.75 
Terms: f. o. b. Fairport, N. Y.; Indianapolis, Ind.; Bridge 
ton, N. J. 
The Continental Can Company’s quotations on packers’ 
cans are as follows: 


Ne. 1s, 1 3/8-inch opening, or 1/2 
No. 2s, 13/8-inch opening, or 4 
No. 21/2, 2 1/16-inch opening 

Ne. 3, 21/16-inch opening 
Ne. 10, 21/16-inch opening... 

Cans manufactured of extra coated tin plate guaranteed 
to be coated with not less than 2% Ibs. of tin per base box, 
112 sheets, size 14x20, and where preferred stamped im the 
bottom of the can ux’ C.,’’ as follows: 


No. 1 cans, 1%-inch opening, per thousand... 
Ne. 2 cans, 13-inch opening, per thousand..... 
No. 21 cams, 2 1/16-inch opening, per thousand. 
No. 3 cans, 2 1/16-inch opening, per thousand 
No. 10 cans, 2%4-inch opening, per thousand 
The company quotes solder hemmed caps as follows: 
8 


Serre rrr Terre iebeeeebecueed oeuesene TE 
The above quotations are f. o. b. maker’s factory. 
The Wheeling Can Company’s quotations on packers’ cans 
are as follows: 
No. 1s, 13/8-inch opening 
No. 2, 1-3/8-inch opening 
No. 2/2, 2 1/16-inch opening 
Ne. 3, 
No. 10, 21/4-inch opening 
The company quotes solder hemmed cape as follows: 
t 


The above quotations are f. o. b. maker’s factory. 
The Virginia Can Company quotes packers’ cans as fol- 


lows: 
No. 2s, 1 3/8 -inch opening 
No. 2s, 2 1/16-imch opening 
Ne. 3s, 2 1/16-inch opening... 
Ne. 3s, 2 7/16-inch opening 
Ne. 10s, 2 1/16-inch opening 
Ne. 10s, 2 7/16-inch 
The above quotations are f. o. b. maker’s factory, 
The United States Can Company’s quotations on packers’ 
eans are as follows: 
Ne. 2s, 13/8-imch opening 


No. 3, 

Ne. 38, 27/16-inch opening 

Ne. 10, 21/16-inch opening 

Ne. 10, 27/16-inch epening................. <u kie oe 














How? 








This “Ad” Pays Packers!| 


Because we make it our business to see that your goods | 
move promptly, and that you get the right value for them. 


Try us. 


W. S. KNIGHT & CO., 


(F. C. WHEELER, Jr., of Baltimore, Manager Canned Goods Dept.) 


hehe MAKE LIBERAL ADVANCES ON CONSIGNMENTS 








Chicago, Ill. 
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Export & Domestic Can Co. 4g 


604-628 West 43d Street 


FRED. M. wunan! a New York 


H. N. NORTON, Vice-Prest. & Treas. 
FRANK J. CURRIE, Secy. & Asst. Treas. 
F. P. ASSMANN. 

FRANK A. ASSMANN. 





Manufacturers of Pulp Tomato Cans from Extra 
Coated Tinplate. Sanitary Enameled Inside or 
Plain Tin. Also Manufacturers of the E & D Air 
Tight Bottle Cap, under the Max Ams Patents. 


PRICES AND SAMPLES ON APPLICATION 























a THE CANNER AND DRIED FRUIT PACKER. 


BED cccccccsccccccccsccccsccccccesacosoces: e6segses 0.75 
BASIB cccccrccccecsecccceceseccescesccecses sone sooskue 
WEED Kecccsccdccnecanetecadeassonensaues coccccces LO 


The United States Can Company quotes sanitary cans as 
follows: 

BR Biscvcccncccccceceseses ecceces (ebhcneseesewen ° 
Bs Me UE. von cccnrcdccdeietecccegedasaneseseee 
The above quotations are f. o. b. maker’s factory. 

The Union Can Company’s quotations on packers’ cans 
aze as follows: 


CIR, on. onc ct crctcecsccsendased $13.00 
a eI Cas oo.c 0. dasa chains betecnson 13.00 
Be ee” AF Gs coc cdivdccdacoccccaccacce 17.00 
ee PR Gs < hac ce bectscssccdvcces 41.75 


The above quotations are f. o. b. maker’s factery. 
The company quotes solder hemmed caps as follows: 


BED ccccvcccccccerowececctcsseonsecseceseaccecegoes $0.75 
i). PV rerrerrrererr errreTerrrrer rrr er rere yee 75 
TAPED Sobre cececsnceckescedsscosssecrcnesessebegen 1.10 
TUNED beh dnke kas des eaewadseadneeeedcanesesecaas snes 1.40 


The Southern Can Company’s quotations on packers’ cans 
are as follows: 


te ee A CI oinink os 60 00s becdsneascegpes $ 9.50 
See Be I CI oo cc ccctcect dig secesseceance 13.00 
Bees Bie, DB TIGGER GING, 6occcccccccsveccccccons 16.50 
Se a, RFD Ce a dice cnc cdesecctiosecesees 17.00 
No. 3, 21/16-inch opening (Jersey) ..............00: 18.00 
No. 3, 27/16-inch opening (Jersey tall).............. 20.50 
se DI ok ca 506 facees aece caasnnn 41.75 
The company quotes solder hemmed caps as follows: 
EG 66i6:0:4.0006 66 udRe KG s.oCenares dmnee eee oudnd $0.75 
ere err ery ere eee ee 1.10 
ree ee eee eee re eee 1.40 


The above prices are f. 0. 5. maker’s factory, Baltimore. 

The Southern Can Company ’s inside coated cans are $1.25, 
$1.75 and $2.25 additional for the No. 1s, No. 2s and No. 3s, 
respectively. 


Pig Tin.—Notwithstanding continued dullness and little 
or no demand from consumers, this market has maintained 
its reputation for doing the unexpected, by advancing some 


20 points during the week. There is nothing in the way of 
legitimate conditions to warrant an inerease in prices, but 
faets are stubborn things, and it has advanced nevertheless. 
Prospects for an inerease in demand are not at all bright, 
and if it speculative manipulation to which 
this commodity 


were not for 
is peculiarly susceptible, the market should 


decline rather than advance We quote market as follows 
¢. Oo. b. New York: 

Spot. August. 
5 to 15 ton lots . .$24.40 $29.40 
1 to 4 ton lots. 29.55 


Tinplates.—There are as yet no signs of a settlement of 
the strike, and the tinplate company is 
strategically weaker than it was expected to prove. State 
ments have been put out by the company officials showing 
that they are ‘‘operating’’ 114 hot mills. Technically this 
may be correct, but previous experience under similar con 
ditions strength to the claims of the Amalgamated 
Association that on the basis of tonnage (and that is what 
and allowing for the inevitable production of un 


position of the 


lends 


eounts), 


merchantable material which accompanies the use of dis 
organized and largely inexperienced help. The present 
output is not more than the equivalent of 90 mills at the 


outside. The consumer is not at present deeply interested in 
the outcome of this strike, as the supply of plates in spite 
of curtailment, is ample for present requirements. Prices 


f. o. b. mill: 

' BESSEMER STEEL COKES. 
ae bad a6 a eee ee M Oreo were $3.55 
ES fac oa 6 ade bo ede os Kes bese eeee shi 3.40 
7 2 SOS ERaO SRE ete 3.35 
EY I MN hn Se wks « a arcdidlns #4 kicéno <6 alechiond 3.30 
FOOD PACKERS TRADE-MARKS DECIDED TO BE 

REGISTERED. 
The following trade-marks have been favorably 


acted upon by the Patent Office at Washington, !). C, 
Any person who believes he would be damaged by 
the registration of a mark may oppose it. All in- 
quiries should be addressed to the Trade-Mark Title 
Company, Fort Wayne, Ind. 


Serial No. 33,656. Words ‘‘Kenwood Club.’* Owner, 
Western Grocer Co., Marshalltown, lowa. Used upon full 
line of groceries. 

Serial No. 39,318. Words ‘‘Oak Brand’’ and the repre- 


California Fruit Canners’ As 
Used upon canned vegetables 


sentation of a leaf. Owner, 


sociation, San Francisco, Cal. 


and dried fruits. 

Serial No. 39,319. Words ‘‘Oak Brand’’ and the repre 
sentation of a leaf and acorns. Owner, California Fruit 
Canners’ Association, San Francisco, Cal. Used upon 


eanned fruits. 
Serial No. 


Words ‘‘Live Oak Brand’’ in connec- 


39,575. 


tion with the representation of an oak tree. Owner, Cali 
fornia Fruit €Canners’ Association, San Franeiseo, Cal. 
Used upon eanned fruits. 

Serial No. 39,576. Word ‘*Columbus’ Brand.’’ Owner, 
California Fruit Canners’® Association, San Franciseo, Cal. 
Used upon canned fruits and canned vegetables. 

Serial No, 41,582. Representation of a rose, the stem of 
which is passed through a ring. Owner, Eugene Van Vooi 
his, Minneapolis, Minn. Used upon Woreestershire sauce, 
olives, picealilli, horseradish, chow-chow, sweet relish, to 
mato catsup, horseradish mustard, prepared mustard, pick- 


les, sour pickles, sweet pickles and chilli-sauce. 

Serial No. 42,422. Words ‘‘Sheeps Head’’ and represen 
tation of a sheep’s head. Owner, Western Grocer Co., Mar 
shalltown, Iowa. Used canned, dried and piekled 
fruits. 


upon 


INVESTIGATING PROTESTS OF SKEENA CANNERS. 

\n advice from Prince Rupert, b. C., states that 
Superintendents Venning and Taylor of the Fisheries 
Department of the Canadian Government at Ottawa 
and Nanaimo respectively, visited Port Essington re- 
cently to examine the protests of cannerymen against 
restrictions in fishing boundaries on the Skeena river. 

NEW CAN COMPANY. 

The Pittsburg Can Company has been incorporated 

with $20,000 capital stock. 














Save Money On Labels 


If you can cut your label cost without sacrificing 
any of the quality, isn’t it worth while these days 
when canners’ profits are so small? We believe 
you'll agree with us that it is. Anyway, we have 
something to say to you that we are sure will be 
interesting, and suggest that you write us. 

We make all kinds of labels in colors—and the qual- 
ity of the work is guaranteed. If economy appeals 
to you, write us, 


GUESSAZ & FERLET COMPANY 


312-316 Navarro St., San Antonio, Texas 














E. L. STANTON & COMPANY 


"MERCHANDISE BROKERS AND 
MANUFACTURERS’ AGENTS 





Canned Goods, Dried Fruits and Specialties 








““STORAGE FACILITIES” 


205-7 S. Seventh Street, ST. LOUIS, MISSOURI 
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SANITARY 
CANS 


WITH 
Improved Lock Side Seam 











We are pleased to announce that we are now equipped to manufacture 
all regular sizes of Sanitary Cans with our Improved Lock Side Seam. This 
style of Side Seam has been thoroughly tried out and perfected during the 
past season; it has given universal satisfaction and is regarded as a decided 
improvement over the Lap Side Seam. Our adoption of the Improved Lock 
Seam marks another step forward in the development of the Sanitary Can. 
The old style Lap Seam served us well, as indeed it did all Can making 


systems in their embryonic stages. In thus abandoning it, we are removing the 








only obsolete feature of the Sanitary Can. 





Sanitary Cans have been originated, developed and perfected by us. 


Our many years experience is worth much to the packer. 


We manufacture ONLY this type of Can and devote our entire atten- 


tion to it. We have no experiments to try out on any one. 


Samples upon request 





SANITARY CAN COMPANY 


Factories : 
Fairport, N. Y. 
General Offices, FAIRPORT, N. Y. indianapolis, Ind. 


Bridgeton, N. J. 
New York Office, 447 WEST FOURTEENTH ST. aoe 





Sanitary Can Company, Limitea 
Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENTS 
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Correspondence ost we 








UTAH. 

Brigham City, Utah, July 28, 1909. 
Acreage is about 50 per cent of last year. 
Season will be early. 
THE BRIGHAM 


Epitor CANNER: 
Crop looks good. 
Ciry CANNING Co. 

Springville, July 31, 1909. 
Epirok CANNER: At this writing our tomato crop looks 
good, but we have only 25 acres contracted. 
SPRINGVILLE CANNING CO. 
DELAWARE. 
Dridgeville, Del., July 31, 1909. 

Epiror CANNER: The tomato crop in: this section will be 
shorter than usual on account of the decrease in the acreage. 
The vines are looking well at present, although they contain 
a light set of fruit. With favorable weather there should be a 
good yield, according to the acreage, which is at least 25 
per cent shorter than last year. H. P. CANNON. 


VIRGINIA. 
Buchanan, Va., July 28, 1909. 
Our crop is about the same as last year, 
a little run about August 1. 
J. W. 


Epiror CANNER: 
1908. Will make 
SMILEY. 





INDIANA. 
Indianapolis, Ind., July 31, 1909. 
We have the poorest prospect for tomatoes 
ever known in this section. No tomatoes on the vines except 
a few that will ripen early in August. The vines are large 
and healthy and it is still possible to have one good setting. 
VAN CAMP PACKING Co. 


Epiror CANNER: 


ARKANSAS. 
Green Forest, Ark., July 31, 1909. 
EpitoR CANNER: The tomato crop is being cut short by 
the continued dry weather. If it does not rain within ten 
days we will have no tomatoes in this section. 
GREEN Forest CANNING CO. 


IOWA. 
Toledo, la., July 31, 1909. 
Epitor CANNER: From our reports from farmers, we think 
we will have about a normal pack. Our acreage is about the 
same as last year. We pack only Country Gentleman corn. 
WEIR CANNING Co. 


ILLINOIS. 
Kane, Ill., July 31, 1909. 
EpitoR CANNER: Most of our corn is looking fairly well, 
with the exception of what was destroyed by some insect or 
worm. About 20 per cent of our crop has been destroyed by 
this insect. Our acreage is about the same as last year. 
Qur tomatoes are late and the first blooms were destroyed by 
the rains. Do not expect much over half of normal crop. 
KANE CANNING Co. 


Elgin, Ill., July 31, 1909, 
Epitor CANNER: Our corn acreage this season is about two. 
thirds of normal and is suffering badly for want of moisture, 
Have had no rain here for five or six weeks. 
ELGIN PACKING Co, 


Eureka, Ill., Aug. 2, 1909. 
Eprror CANNER: Our corn will be a !ittle short of average 
yield. Until two weeks ago the prospect was very good, but 
the extremely dry, hot weather since then is reducing the yield 
very materially. DICKINSON & Co. 


WISCONSIN. 
Chippewa Falls, Wis., July 31, 1909, 
Epiror CANNER: Have just finished Alaskas; fair quan- 
tity. Late peas promise very short crop. 
CHIPPEWA FALLS CANNING Co. 
Kewaunee, Wis., July 31, 1909. 
Epiror CANNER: Our Alaska pack was 50 per cent short, 
Have started on sweets, but our pick of these will be stilt 
more disappointing. Have had no rain since July 2. First 
sown are yielding 40 per cent, later seeding are burning up. 
Will probably get a 25 per cent pack. W. SEYK Co. 
Sauk City, Wis., July 31, 1909. 
Epiror CANNER: We are just about through with our pea 
pack and find that same is about 25 per cent short of what 
we should have received; pods being too poorly filled. 
Sauk City CANNING Co. 
Oostburg, Wis., July 31, 1909. 
Epiror CANNER: Weather conditions have been very dry 
of late and we expect about 75 per cent of a crop as com- 
pared with last year. If we do not get any rain within the 
next few days it will be still further decreased. 
OOSTBURG CANNING CO. 
Eau Claire, Wis., Aug. 2, 1909. 
EpiroR CANNER: We have not had rain for three weeks 
and the weather has been very hot. Peas are all drying up. 
We will not get over 60 per cent of an average pack. 
LANGE CANNING CO. 
New Holstein, Wis., Aug. 2, 1909. 
Epiror CANNER: No improvement in condition of pea crop. 
Will get through packing the latter part of this week, and, 
on the whole, will have 65 per cent of an average pack. 
NEW HOLSTEIN CANNING CoO. 
Oconto, Wis., July 31, 1909. 
Epiror CANNER: We are progressing very rapidly with our 
pea packing. We have to report, however, a very disappoint- 
ing season so far. Our pack will fall away below an average. 
Quite a number of our fields have gone to seed, and those 
we have cut have not yielded over 50 per cent of an average 
crop, and many of them yielding less. 
H. W. LANDRETH. 














E. EVERETT CIBBS 


President 








SOUTHERN CAN COMPANY 


BALTIMORE, 


One of the largest and best equipped Independent Plants operating continuously, having sufficient 
capacity, storage and shipping facilities for handling the largest Contracts. 
sizes of PACKERS’ CANS we manufacture a general line, comprising Cans for various purposes. 


Users of Cans may realize an opportunity to economize has been lost by failing to first consult us. 
Attractive lithographed packages of all descriptions. 


LEONARD BURBANK 


Vice President 


MARYLAND 


In conjunction with all 


ISAAC ROBINSON 
Mgr. Packers’ Can Dept. 





























Sturgeon Bay, Wis., July 31, 1909. 
Epiror CANNER: We shall finish packing in four days, with 
a pack 25,000 cases smaller than last year. Reports from a 
number of factories in our vicinity indicate even a greater 
shortage than this. CRARY CANNING Co. 


NEW YORK. 
Rush, N. Y., Aug. 2, 1909. 
Peas are about two-thirds of a crop in 
GENESEE VALLEY PRESERVING CO. 
Albion, N. Y., Aug. 2, 1909. 
EpitoR CANNER: We expect about 85 per cent of a yield 
of peas and have about one-third of the crop packed. 
ORLEANS COUNTY CANNING CO. 
Canastota, N. Y., Aug. 2, 1909. 
Epiror CANNER: We have just finished packing peas and 
find that the yield is a normal one, except Alaskas will run a 
little below the average. CANASTOTA CANNING Co. 


Epiror CANNER: 
this vicinity. 


Wayland, N. Y., July 31, 1909. 
Our pack of early peas was equal to 1908; 
It will be from 25 to 40 
WAYLAND CANNING CO. 


Epiror CANNER: 
pack of late peas not all put up. 
per cent short of 1908. 

Newark, N. Y., Aug. 2, 1909. 

Epitor CANNER: We have just completed our 1909 pea 
pack. On Alaska peas we packed 60 per cent of our normal 
pack, and 70 per cent of normal pack on the late peas. 

EDGETT-BURNHAM CO. 
Franklinville, N. Y., July 31, 1909. 

EpitorR CANNER: Our pea pack is about three-fourths over. 

Our output will be a little under that of last year. 
FRANELINVILLE CANNING Co. 


Springville, N. Y., July 31, 1909. 
Epitor CANNER: Conditions are now favorable for a fair 
corn crop. Growth somewhat retarded by drouth, but think 
that with seasonable weather we will have a good pack. 
THE SPRINGVILLE CANNING Co. 
South Dayton, N. Y., July 31, 1909. 
Epiror CANNER: Our corn acreage, although somewhat re- 
duced from last year, is showing a very strong, healthy 
growth. The last ten days have made a marked improvement, 
and we now anticipate a larger yield per acre than in 1908. 
THE FULLER CANNERIES Co. 
Canastota, N. Y., July 31, 1909. 
Epirorn CANNER: The corn in this section is looking fairly 
well, but somewhat backward. . However, with favorable 
weather conditions we may yet have a full, average crop, but 
it will be late. F, F. Huspparp. 
Cherry Creek, N. Y., July 31, 1909. 
Epiror CANNER: ‘The corn crop is very late, owing to the 
excessive rains which we had in the spring. Unless we have 
exceedingly favorable conditions this fall we will get but “A 
small percentage of our acreage harvested. Weather condi- 
tions at present are very favorable for corn and most of it is 
looking well considering that it was planted so late. 
CHERRY CREEK CANNING CO. 





Indianapolis 











Indianapolis, Ind., August 2, 1909. 


Eprror CANNER: The past week has exhibited very little 
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change in the canned goods situation. The weather has been 
ideal for the maturing of tomatoes, and, with the exception of 
the damage that the plants in some localities suffered from 
the heavy rains of the last few weeks, prospects are very 
favorable for a good crop. 

So far as spot stocks go, we are able to show a practically 
clean slate. Here and there may be located a couple of cars, 
but we do not miss it far when we say that the spot tomato 
market is quite bare. Seventy to 72%4c factory is the market. 

There seems to be a slightly better feeling in future toma- 
toes, although buying is still exceedingly limited and sales 
are few. Packers are not pushing sales—just waiting quietly 
to see what the market will do and the outcome of their crops, 
preferring to sell their goods when packed rather than accept 
present prices. If sales were forced today, we doubt if 72%e 
delivered would interest local buyers. The nominal market 
price is 75e factory. 

Corn is very quiet and we think the reticence of the trade 
is due to the promising condition of the crop. Sixty cents is 
the general price, but for cleanups of 1908 stocks this has been 
shaded slightly in some instances. 

Buying of peas has been very good, although prices have not 
changed. Stocks in packers’ hands are very much depleted, 
and only the higher grades are to be had in any quantity. 

THE DUGDALE-HAYDEN BROKERAGE Co. 





Portland 











Portland, Me., August 2, 1909. 

EpItoR CANNER: The growing crops are getting all the sun- 
shine that is their due, for the days are long, the nights short, 
and very few clouds have been visible. In fact, rain is needed, 
although many local showers have helped out the situation. 

The sales of Maine fancy corn seem to have ceased, both 
spot and future; but, as it is reported worse in the South and 
West, we cannot complain. Indeed, what is the use to work 
up one’s blood when the thermometer is over 90 degrees? 
Under such circumstances one might say there is no market, 
or there is no change, either being correct. 

The pack of old gallon apples is cleaned up as far as 
sound ones are concerned. There are many inquiries for futures, 
but no price has been named; further, I doubt if one is 
named until more facts are known. It would be simply a 
gamble as conditions are. My impression is that the shortage 
will be considerable. The Baldwin apple will be very scarce, 
but, in the writer’s opinion, it is far from being the best to 
can. Many will not agree with me, except the bakers, but 
Maine natural fruit is the best, if not the handsomest. When 
water is added to a very tart apple, the resulting flavor is just 
right. 

The demand for lobsters has 
buyer who is searching just now. I 
Halifax of $2 per case, or 50e per dozen advance. 
know. 

The spot clam business has improved. 
but the demand is better. 

The sardine arena is full of blocd. Prices range from $2.00 
for 4 oils up, but if I should tell the truth and say that 
there was even more than that difference in quality, it would 
be heresy. I say it just the same. Another thing, I think 
the cunning hand of the ‘‘old crowd’’ can be recognized by 
a close observer. It is just as well for buyers to remember 
the tyranny of previous years and support those who are 
really independent. I can see that several have Bob Acres’ 
courage, and it is running out at their fingers’ ends. . Buyers 
should look with suspicion on any pack of new goods offered 
below the cost of packing. The best run of fish is in August 


recommenced, and it is the 
heard a report from 
I do not 


Prices are no higher, 








Boxes Travel on 
Four Per Cent Grade 


time. 
















point—entirely by gravity—one man at each end. 
Can you afford not to investigate this modern method? 
we will immediately tell you how little it will cost to install the Mathews Gravity System in your factory. 
manufacturers of Gravity Carriers, Automatic Straight Lift and Inclinable Elevators, Double-Roller Spirals, Chutes, etc. 


ATHEWS CRAVITY CARRIER CO., Merriam Park, St. Paul, Minn. 


LET MR. GRAVITY HANDLE YOUR BOXES 


He Never Shirks, He Never Tires,He Asks No Pay 





g Boxes of canned goods may be quickly and economically 
transferred from a given point in the factory to any other 
Think of the saving in labor and 
Give us a description of your requirements and 
We are 
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and September. Don’t forget that. Look before you leap. 
The call for blueberries was light this year. Buyers were 
easily satisfied. The continued high price for several years 
has got many consumers out of the habit of using them. 
INDEX. 





Seattle 











Seattle, Wash., July 31, 1909. 

Epiror CANNER: Interest now is getting rather intense in 
regard to what the next week or ten days is likely to disclose 
in the way of new prices on the 1909 pack of canned salmon. 
With the exception of Columbia river chinooks, the price on 
which was named early in the season, none of the new 
quotations has been announced. The time is drawing close 
now, however, when a statement will undoubtedly be made 
by the larger packing interests who dictate these things. 

The spot market is comparatively quiet, partly through the 
uncertainty that always exists just before new prices are 
named, and partly because the spot goods aside from pinks are 
all cleaned up. 

Following are the spot prices on remaining stocks, f. o. b. 
Pacific coast: 

Alaska Reds—1 lb. talls, $1.25; 1 Ib. flats, $1.40; 
pounds, 90¢e. The early shipments of the new pack 
helped replenish the depleted supply of old salmon and have 
been snapped up eagerly even at the prevailing price, $1.2 
which is probably higher than the new price, due in a week 
or so, will be. It goes to show, however, that buyers’ stocks 
were badly depleted when they are driven to this extreme. 

Sockeyes—1 1b. talis, $1.60; 1 Ib. flats, $1.75; half-pounds, 
$1.05. Little activity is shown in the small stocks remaining 
in one shape of this grade, owing to the fact that brokers 
expect to be able on account of the big pack to buy cheaper 
The pack so far, how 


half- 
have 





when the new prices are announced. 
ever, has been very disappointing for a big year 

Columbia River Chinooks—1 Ib. talls, $1.65: 1 Ib. flats, 
$1.75; half-pounds, $1.05. The packers appear to be oversold 
on this grade, but the end of the season may bring a better 
pack than was at first expected. 

Pinks—1 Ib. talls, 70e. ‘The activity in this grade which 
set in a few weeks after a long dull season, has 
not abated. to have realized suddenly that the 
big carry-over which they had heard of was decreasing and 
that the lower prices which they were looking for were not 
also that a small pack this year is likely to 
send prices higher. So they are buying. 

Chums—1 Ib. talls, The market in this 
inactive at present, but the price is sustained well, as offer 
SOCKEYE. 


ag 
ago, 


Jobbers seem 
going to come; 
65e. grade is 


ings are small. 








New York 
New York, Aug. 2, 1909. 
EpITOR CANNER: Not much can be added to what has 
previously been said regarding the canned goods market. 


Business is done every day, yet there is more or less dullness, 
occasioned largely by the fact that buyers are postponing 
operations as long as possible, hoping thereby to secure mort 
favorable terms than are under present cireum 
stances. Holders are firm in their views, conditions evidently 
favoring their determination to secure full outside quotations 
for their stock. Prices have not receded from their position 
of last week, but likewise, little indication of impor 
tant increases at the moment. 

During the week reports have been current that the coming 
corn pack in all sections of the country promises to be light, 
consequently practically all holders are firmer in their views, 


possible 


there is, 
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though it could not be iearned that actual increases in price 
had been named. Some increase in buying interest has 
developed under the influence of this condition, but it is quite 
as true as it has been heretofore that buyers show little, j¢ 


any, disposition to meet the views of sellers as regards 
prices. State packers are expressing stronger views and are 
asking full 70e for standard goods of a quality that wil] 
satisfy buyers. Southern Maine style cannot be bought 


under 65¢ regular terms, f. o. b. factory. Maine sorts are 
steady, but movement is slow. Buyers do not care to pay 
the price asked. Western grades are held steady as quoted, 
but are without important feature, since buyers appear more 
or less indifferent. 

Full standard Maryland 3 tomatoes are reported as getting 
into very small compass, with the result that prices are show- 
ing rather more firmness and it is impossible to obtain any- 
thing of satisfactory quality below 671%4¢ regular termst f, 
o. b. factory, and practically all holders are asking 70c. One 
sale of a special brand, aggregating a car lot, was sold at 
72%, regular terms, f. o. b. factory. A considerable quantity 
of stock which really grades below standard is offered, but 
it is difficult to dispose of it excepting at prices which repre 
sent its actual quality and condition. No. 2s are scarce and 
firm, with 50c, regular terms, f. o. b. factory, quoted inside 
on spot goods. Buyers are not operating freely at that figure 
and business is dull in consequence. Gallons are in strong 
position, but higher prices asked by all holders have checked 
movement and few sales beyond satisfying daily requirements 
for spot goods, and practically nothing for future delivery, 
Future No. 3s are firmly held at 70e, regular 
terms, f. o. b. factory. This is inside, but few buyers can 
be found who will take stock at that figure. Most buyers 
look for a big pack notwithstanding the reduced acreage, and 
believe they can do better by waiting until later. The result 
is practically no future sales and business in that department 
smallest movement in years. 

Reports received this week are to the effect that both the 
Wisconsin and New York state pea pack will be short and 
that the later pack of sweets is even more uncertain. It is 
that the pack of Alaska in the two states named 
will fall 50 per cent below last year. The proportion of 
cheap grades will be very ‘much larger in the pack of this 
season than usual, but evidently the trade wants these cheap 
They are what sell best. Reported sales aggregate 


are reported. 


reduced to the 


said peas 


goods 
goods. gg 


A 
‘ 


10,000 cases of ordinary state standards at 65¢ to 67%4e, but 
most holders now decline to accept anything below 70c for 


firm 
packers have 
are asking 


gvrade 
grades. 


instances it is said on 
Wisconsin 


figures and 


In one or two 
accept 67 Me. 


the same grade. 
offer a holder would 
shown a disposition to advance their 
week on substantially all 


214¢ more than last 


opening prices on sockeye salmon 
will be named shortly that the Puget Sound run has 
beyun. Of course, the market is full of what 
these prices will be and one guess is as another, 
under the circumstances that the g 
Then perbaps it is 


It is expected that the 
now 
guesses as to 
good as 


1esser has been 


excepting 


given a sort of inside tm. nearer author- 
itative. One guess is that quotations will run about like 
this: Talls, $1.40; flats, $1.55, and halves, $1.00. Red 


\laska on the spot is firm and held steadily at $1.3714, with 
all supplies closely concentrated an: extreme difficulty devel 
anyone attempts to secure stock. Columbia 
river firm, with buyers taking everything as 
rapidly as it arrives. A fair demand has developed for small 
lots of pinks at unchanged prices. 


oped whenever 


chinooks are 


at the Maine sardine fae 
and that the can 


It is said that the run of fish 
solved the problem 


tories has packers’ 


neries are busy. The proportion suitable for quarter-oils is 
said to be limited, but aside from that there is said to be 
sufficient for all purposes. The market is still unsettled and 


many sellers in putting out prices, particularly the low quota 
tions, are attaching substantial strings to them which can be 


yanked hard at any time. Just why this is done has not 














LEONARD 


79-81 E. KINZIE STREET, CHICAGO 
GROWERS OF ALL KINDS OF SEED AND PEAS FOR CANNERS 


SEED CO. 
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yet developed, but apparently there is thought to be a good 
and sufficient reason for this exhibition of caution. 

Lobster is in liberal supply and easy, excepting talls, which 
are scarcer and firmer. The principal demand is for this 
grade, too. ? 

Some packers of California fruits have advanced their 
quotations, but others are still booking orders at current 
rates. Demand here is extremely light at present and inquiry 
seems to be very small. 

Gallon apples are firm, but without much movement. Hold- 
ers are steady and refuse to permit concessions, while buyers 
are reluctant to pay what is asked. The result is lack of 
business in all packs. 

The pack of Southern peaches will be light and the market 
is strong with an upward tendency, particularly on seconds and 
Small fruits are quiet, but are held firmly by all 


pie grades. 
HARLEM. 


sellers. 





Baltimore 
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Baltimore, Md., Aug. 2, 1909. 

Epiror CANNER: The market closed Saturday very strong 
on No. 3 standard tomatoes at 76¢ to 72%4e, for either spot 
or future. Last week continued very dry all over this section. 
Here and there there were local thunder gusts of short dura- 
tion, which, however, only just about laid the dust, and did 
not do any material benefit to the growing crops. What is 
wanted is a steady rain for two or three days. Unless we get 
rain in this section very shortly, both corn and tomatoes will 
be seriously injured. ‘The growers already say that some 
patches are hurt so badly that even rain at this time would not 
remedy all the damage. 

Several more of the Baltimore tomato packers got to work 
in a light way last week, but packing will not become general 
until the latter end of this week. The raw stock that the 
packers obtained came from Jersey, and from the early patches 
of Anne Arundel county. The quality is still only fair, and 
packers have to do a good deal of selecting to make even 
passable standards. ‘The general demand for both spots and 
futures is increasing in a manner which is very satisfactory 
to both packers and brokers. This is particularly noticeable 
from the South and Southwest, which sections always draw 
heavily on this market for their supply, although, as I re 
marked in a letter a week or two ago, the demand from the 
South and Southwest has been lighter for several months then 
had been usual in previous years at the same season. This 
shows that jobbers are finding their stocks pretty well run 
down, and are now compelled to come into the market. An 
other thing worthy of notice is the fact that with every car 
load placed for quick shipment. brokers receive instructions 
from their buyers to have the cars rushed. This is a very 
encouraging sign, as it proves that buyers need the goods and 
are not simply taking them in as a speculation. 

Of course, it is impossible to predict the probable course 
of the market during the coming season, as everything de 
pends on the pack, and it depends entirely on the weather. 
One thing, however, is absolutely certain, and that is no 
buyer can go very far wrong in taking in a good brand of 
standard tomatoes at 70e to 72%e. It would not be the first 
time such a thing had happened, if the market during the 
season was to advance 10¢ or more per dozen. In 1901, all 
through the spring No. 3 standard tomatoes went begging in 
Baltimore at 65¢, and the general belief was that if there 
was a very light pack in 1901 season there were still enough 
old goods on hand to supply the requirements of the country 
Without any great advance. As it turned out, however, there 
was a summer resembling in many respects the present one, 
as far as weather conditions are coneerned, and when the sea 
son opened, it was found that old stocks of tomatoes were 
much lighter than everybody thought they were, and on account 
of unfavorable packing conditions in the 1901 season brought 
on through the hot and dry weather, the tomato market ad 
vanced by leaps and bounds until in October. and November 
of that year the price got up to $1.00 per dozen, f. 0. b. What 
has happened before may happen again, and whilst I do not 
expect to see a repetition of 1901, yet such a thing is certainly 
on the cards. One thing must not be forgotten in connection 
with tomatoes, and that is that jobbers have not bought their 
usual proportion of futures this year, but have been holding 
off, awaiting developments. This may cause a rush of buying 
when we get fairly into the season. 

There is no change to report en corn. The spot market 
remains firm at 65¢ for standard Maine style, and futures at 
the same figure, with few offerings. The packers are very 
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indifferent about taking on orders for futures on account of 
the present unfavorable weather conditions. 

In my last I ealled special attention to the blackberry 
situation. Since writing that letter I have had occasion to 
eanvass this market very thoroughly, and I find that unsold 
stocks are smaller than I thought. I question seriously if 
Baltimore and vicinity can foot up a stock of 15,000 cases 
of standard No. 2 blackberries, ana this is a very small 
quantity to be held at the close of the season. Last year 
at this time there were probably 40,000 or 50,000 cases held 
in this territory. It is well to remember that this old stock 
has all been absorbed as well as a great percentage of the 
1909 pack, and the season closes with a mere bagatelle on 
hand. I look for a strong advance on this line in the very 
near future. 

A little peach packing was done last week, but the stock 
available was still only fit for pie peaches and common sec 
onds. Buyers seem not to have waked up to the fact that the 
peach crop in this section is a failure, and therefore there is 
no change as yet to report in the market for peaches. The 
carry-over from 1908 is very light, and as the pack for this 
season is certain to be small, we may look for quite an inter- 
esting situation on peaches very shortly. 

The demand for the general line during the week 
passed was very good, particularly for pears, apples, sweet 
potatoes, sauerkraut, and spinach. Taking it all in all, July 
was a very satisfactory month as far as the demand is con 
cerned, and every indication points to a continued increase 
during August. TARTAR. 


just 


THE CANNING OF PEAS. BULLETIN BY DR. BITTING 
ISSUED IN PAMPHLET FORM. 


Bulletin No. 125, by Dr. A. W. Bitting of the 
Bureau of Chemistry, U. S. Department of Agricul- 
ture, has just been issued in the form of an attractive 
and freely illustrated pamphlet by the Sprague Can- 
ning Machinery Company, of Chicago, with the addi- 
tion of excellent illustrations of the principal mechan- 
ical appliances used in the best equipped pea-packing 
plants in this country, together with such comment on 
the methods employed and machinery used as will 
aid in making clear the nicety of provision made for 
handling the product with inter-communicating ma- 
chines in the most rapid manner. The pamphlet is 
issued for the convenience of pea packers and in order 
that they may have at hand the important facts which 
Dr. Bitting’s work on the canning of peas contains. 

5 S 
The pamphlet consists of some fifty-eight pages and a 
copy of it should be in the possession of every packer. 

As a sort of preface, the pamphlet contains on pages 
5 and 6 some “Remarks on the Pea Canning Industry,” 
by Mr. Daniel G. Trench, president of the Sprague 
Canning Machinery Company, and, certainly, they are 
worthy of being quoted in their entirety: 

Unlike other food industries that have been characterized 
by shady methods, or which, by necessity, have been de- 
pendent on the employment of proscribed preservatives, ete.— 
the attention of the government to pea canning is most wel- 
come, as involving service to the industry, rather than crit- 
icism—a more exhaustive and scientific understanding of the 
principles and effects of the various steps employed in pre 
paring perishable products for hermetic sealing, and their 
sterilization by heat (the only keeping agent employed in 
canning peas) and as an aid in the development of methods 
for improving and utilizing by-products. 

The bulletin covering Professor Bitting’s investigations, re- 
produced in this pamphlet, is of necessity merely an outline, 
in so far as it relates to methods of operation, the various 
steps in the process of manufacture, scale of operations, char- 


acter of machinery used, ete. The bulletin shows, however, 
the keen interest taken in many points of value, and points 
the way to still further accomplishments. Attention may rea- 
sonably be called to a few other points of fact not covered 
by his report, that will aid towards a clearer understanding 
of some of the conditions that go to make canned peas go 
satisfactory as a pure food. 

In the first place, pea canning cannot be pursued with 
commercial success on a small scale, nor in a puttering, desul- 
tory way. Hand labor, delay in preparation, or lack of 
uniformity in results would mean expense that would make 
the present day selling price impossible, and the goods entirely 
unsalable in competition with peas canned by well equipped 
factories. It is impracticable to equip a factory for properly 
handling peas with a capacity in the principal automatic 
machines (which it is imperative to use to accomplish satis- 
factory results in cost and quality) of less than approximately 
40,000 eans in 10 hours. 


A factory not so equipped is strictly not in it. There are 


none such. The necessary equipment for pea canning is 
standard, varies but little in detail, and involves a consid- 


erable expenditure in machinery. Consequently, the average 
of concerns pursuing this line outclass as to standing, size, 
general stability and character, all other classes of fruit and 
vegetable canners. Even casual consideration of the class of 
apparatus employed in pea canning, as illustrated herewith, 
and as shown by Professor Bitting’s description of the vari- 
ous operations, will at once show any intelligent reader that a 
clean business surrounded by sanitary conditions is under 
review. 

An ample supply of pure water is an absolute requisite in 
pea canning, and in no class of factories for preparation of 
food is more water used, nor greater cleanliness in evidence. 

The process of canning peas leads that of all lines of can- 
ning in rapidity of accomplishment, from the time the vines 
are harvested to the completion of the finished product. In 
no other line is the provision of automatic intercommunicating 
machinery more complete. It is, strictly speaking, an almost 
automatic process from start to finish, with opportunity for 
contamination or deterioration of product reduced to the 
minimum. The comparative absence of manual labor in the 
plant, and the fact that the product that enters the can is 
never touched by human hand, 1s a strong guarantee of purity, 
and when it is taken into consideration that the peas, in 
their pods and attached to the vines which nourish them, reach 
the can only a few minutes after being shelled by the vining 
machines, and that the individual berry through its covered 
spherical form lends itself readily to forwarding through the 
various processes with least resistance, and that its skin envel- 
oped nature permits ample contact of water during its free 
passage over the surfaces of the machinery designed to handle 
it, it will be realized that the pea is the ideal article for 
canning, lending itseif by nature to nicety and exactness in 
cleaning, washing, grading for size and quality, blanching (or 
parboiling) and final sterilization by heat, while surrounded 
by clear unadulterated liquor. 

The result is that canned peas are superior to green garden 
peas, which are never purchased fresh, and are necessarily 
ungraded as to size and quality—such stock if presented from 
a ean would be discarded, so evident and well known are the 
comparative merits of canned peas. 

An American food product of which Americans may be 
justly proud—an article appeaiing to the taste of all mankind, 
independent of fad as to either artificial flavor or color, with 
no racial or climatic prejudice to overcome, with a world’s 
market to conquer promptly upon demonstration. 

In closing let us impress again the fact that no food sub- 
stitute or adulterants are used in American canned peas, no 
coloring agent or preservative is employed, and that the keep- 
ing quality is insured purely and solely through sterilization 
by heat. 

It is an advantage to the industry that statements 
of such plain and incontrovertible facts by responsible 
men in regard to any given line of canning should be 


given as much publicity as possible. 
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We manufacture solder of all kinds, Bar, Triangle, Wire and Drop. We 
have been making solder for thirty-five years and know how to make it 
The quality is regular, always the same; we guarantee it. 
us regarding your 1909 wants and we will tell you something interesting. 
We will save you money. 


CARDINER METAL CoO., 454-456 W. LAKE STREET, CHICAGO 
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“AMERICAN” 


American thought,—American machinery,—American 
labor,— have established and here produce 
and distribute the 
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American Coke American AA Charcoal 
American Best Coke American AAA Charcoal 
American Kanner’s Special American AAAA Charcoal 
American A Charcoal American AAAAA Charcoal 
Classified according to the amount of coating. 
Note:—AMERICAN COKE is an everyday plate, made better today than 


ever before in this country or abroad. Instead of ‘‘substitutes’’ or plates 
‘equal to,’’ specify the standard brands—‘‘AMERICAN.”’ 





American Sheet and Tin Plate Company 


Manufacturers of Sheet and Tin Mill Products of Every Description 


GENERAL OFFICES: FRICK BUILDING, PITTSBURGH, PA. 





DISTRICT SALES OFFICES 
W.H. EATON, - Commercial National Bank Puilding, Chicago, Il]. | THEO. A. GESSLER, - Hudson Terminal Building, New York City 
W. T. SHANNON, - - Union Trust Building, Cincinnati, Ohio THOS, W. SIMPERS, - - Pennsylvania Building, Philadelphia, Pa. 
E. M. SPARHAWK, - . - Equitable Building, Denver, Colo. R. R. HOGE, - - . - Wells-Fargo Building. Portland, Ore. 


JAS. A. SMITH, JR. - . - Penobscot Building, Detroit. Mich. I. B. WILLIAMS, . - Crocker Building, San Francisco, Cal. 
JAS. R. MILLS, - . - Maison Blanche, New Orleans, La. “W. J. WETSTEIN, - Third National Bank Building, St. Louis, Mo. 


JOS. R. BATES, Frick Build ng, Pittsburg, Pa. 


Export Representatives: UNITED STATES STEEL PRODUCTS EXPORT COMPANY, New York City 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Dfrector. 


Prof. Duckwall’s reports on work done at the National Canners’ 


Work on Soaked Peas. 
The following report on the subject of canned peas, by 
W. L. Dubois, Associate Referee on Vegetables, will no 
doubt be interesting: The work on this subject during the 


last year has been confined to the examination of canned 
peas for the purpose of distinguishing soaked peas from 
those canned when fresh. Such a distinetion of course is 


made with quite a degree of certainty by a simple exam 
ination of the physical appearance of the goods, noting es 
pecially the maturity and firmness of the peas and the 
eonsisteney of the liquor. Soaked peas usually appear more 
or less broken and mashed, and the most matured show well 
developed cotyledons and are packed in a liquor which 
is cloudy and starehy in appearance. 

The maturity of the peas, however, cannot be taken as 
conclusive evidence that the same have been soaked, be 
cause many well developed peas, very similar in appearance 
to those soaked before canning, are packed as numbers 4 
and 5, Early June and Telephone peas, and are not soaked. 
Neither can the appearance of the liquor be finally relied 
upon, since the most mature, fresh sometimes 
found in a liquor which is not clear and is more or less 
starchy; hence it is desirable to obtain data which would 
substantiate conclusions drawn from the physical appear 
ance of the goods. To this end seventy-three miscellaneous 
samples of peas have been examined by the referee and on 
all of these the weight of the liquor and drained substance, 
and the percentage of water in the drained substance were 
determined. These determinations alone are sufficient to 
distinguish the fresh peas and some of the more succulent 
grades from the soaked peas, the chief difficulty arising in 
differentiating between the soaked goods and the more ma 
tured peas put up in the fresh state. In the water content 
the latter did not differ very widely from the soaked peas. 
As will be seen from the table, the average content of water 
in 24 samples of soaked peas is 71.98%, and the average of 
18 samples of Early June and similar grades is 77.52%. The 
highest moisture content of the peas, however, ex- 
ceeds that of the driest of the Early June peas, so that 
there is an overlapping of the results which makes it im 
possible to pronounce a conclusive opinion from these de 
terminations alone. 

More definite conclusions, however, may be 
determining the crude starch. For this 
grams of the ground drained material were hydrolized by 
hydrochloric acid according to the official method, and all 
copper-reducing substance calculated as starch. The aver- 
age of 16 results on soaked peas gave 14.45%, the highest 
figure being 18.19% and the lowest value 11.08%, while 
the average starch content of 11 samples of matured peas 
eanned in the fresh state was 10.87%. Here again is an 
overlapping, the lowest results on the soaked peas, 11.08% 
being below the highest value obtained on the fresh grade, 
14.38% This last sample, however, was probably mis 
branded, as will appear later. The average starch content 
on soaked peas, as far as determined, is approximately 4% 
higher than that of Early June and those of similar quality. 
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They appear 
in the first and third issues in each month and cover topics of general interest to packers of Food Products. 


There is some difference, furthermore, in the specific gravity 


of the two grades, that of Early Junes running from 1.10 to 
1.14, whereas, the values obtained for soaked peas vary 
from 1.12 to 1.16. Taking all these figures into considera. 
tion, it seems possible by the determination of the water, 


starch and specific gravity of the drained substance to 
obtain values which will supplement the conclusions drawy 
from the physical appearance of the goods. 

The table gives in detail the results obtained. Samples 
numbered 81 and 82 are interesting in —e a test of 


the method suggested. These samples were labeled Early 
June peas, but both had the appearance of having been 
soaked. These were run at the same time as numbers 75 to 


80 inelusive, and it will be seen how the starch content 
compares with the other samples labeled in the same way, 
By these values alone and the appearance of the goods it 
would be quite safe to conclude that they had been soaked, 
There is also a difference in the specific gravity, which is 





somewhat higher than in the other samples. This con- 
clusion is further strengthened by the amount of water 
which is less than in the other samples. 
FRESH PEAS. 
£ 
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. 
o § . , 
No. Grade and appearance. . BE : os «68 c 
oO cw c+¥ o = 
Se Sse Gs $° 3° 
Se Sas 88 2s Ss 
35025 #5 O28 3a 
1. Large, firm, not succulent... 194 398 78.61 
2 First quality, sifted.......... 201 389 82.68 
a. of . eee es 193 400 81.87 
Ge: DR EE. i sbsinscacecidedswe 208 387 82.61 
5. Soft, sifted, Telephone peas 196 396 82.94 
6. Mealy, fancy, sifted, large 
GD . scdnatdshso006de0Ceebs 223 360 78.35 
7. Fancy, sifted, sweet, good... 187 378 86.84 
8. Fancy, sifted, sweet, good... 197 390 78.53 
9. Fancy, sifted, sweet, good... 222 365 78.87 
10. Extra fancy, sweet, good.... 205 360 87.04 
11. Extra fancy, good........... 190 380 86.87 
12. Extra fancy, sweet, good.... 190 380 86.95 
Surprise Peas— 
ee POR Ayer 190 395 87.20 
Se ONS ois 64 Webavu ds becdakeeee% 220 383 86.57 
i MN IE Ronesietanekussscnace eam 238 362 86.57 
ek ee 6 de dps scsi itwicusca’s 202 400 82.52 
Wet. EN OP Spt binsweceknass tnceesn 216 382 81.91 
Alaska Peas— 
S| OE BOPP error rer re 255 332 86.72 
ee heron ee 245 344 82.37 
Se TE feta sad s<dapdewetscewass 245 357 78.23 
ON OE OS Seer 220 387 76.34 
Bs TE ccc bende esesccdidaten 240 357 74.28 
Admiral Peas— 
Oe OS ee areree ree ee 215 375 86.80 
Me TU ods. cade cccacntares 203 387 84.59 
A a Eee ee een oe 227 369 84.30 
i. rE bs adskanarcdinere ceases 220 369 80.83 
ee a er ees 219 373 78.50 
28. First quality; a few old..... 224 364 83.63 
29. Good quality; a few old..... 209 381 79.29 
SO. Barly Jume@ ....cccccccccsess 205 380 79.59 
31. Large, firm, about same as 
Se Perera ee eee re 197 356 86.73 
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CAN MACHINERY 


Our New Automatic Heading and Squeezing 
Machine for Square, Oblong and Oval Cans 
Will increase your production from 40 to 60 per cent 
without increased cost. Skilled labor not required. Time 
necessary to change sizes, six minutes. Don’t forget, we 

also make a general line of can makers’ machinery. 


THE CHAS. STECHER CO. 


Not Incorporated 
23 South Jefferson Street, CHICAGO, ILL. 


Designers and manufacturers of special automatic ma- 
chinery, machine tools, presses and dies; also manufac- 


turers of can-earing machinery. 
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The Progressive Food Packer 


lf he is a good business man 


Does not operate his factory on the guesswork plan. It is economy to have Chemical 
and Bacteriological tests made of everything used in the preparation of Food Products. 

This Laboratory makes these tests on a flat yearly basis at a price consistent with 
amount of work involved and about one-half the regular Commercial Laboratory rates. 








Analysis of Complete analysis to determine fat, total solids, proteids, cane sugar, 
Condensed milk sugar and ash. Sterilization. Bacterial count. Prevention of milk 
Milk _ sugar, separation, etc. 


After you have canned your goods and stored them in the wareroom 
how do you know they are going to keep >. Why not play safe, let us test 


Testing samples of each day’s run and then there will be no guess-work about 
Canned it. Our tests show to a certainty the keeping qualities of the goods—if 
Goods there is any danger of spoilage you are notified in plenty of time to save 
your pack. 

; Does your SOLDER contain the amount of tin you ordered, or is 
Solder the biggest part of it lead? Let us test a sample and we will tell you 

all about it. 
Analysis Is your water fit for canning? Is it fit to use in making brine for 


of Water peas and other products ?_ Is it fit to use in your boilers so you will get 
the best results? A sample sent to us will bring you a full report. 


Salt Are you using PURE SALT, or are you paying for moisture, 
lime and magnesia ? Is it fit for Pickling and Canning purposes ? 


VINEGAR MANUFACTURERS will find our services valuable 


in analyzing their goods and giving them expert advice. We can detect 


Vinegar here 
adulteration or sophistication in any sample of vinegar, no matter how 
it is made up. 
Food Products Packers of Fruit Butters, Mince Meat, Syrups and Molasses, Jams, 
and Jellies, Catsup, Mustard, Salad Dressing and all other tood products 


Canned Goods and canned goods will profit by our advice and assistance. 


Write for full particulars today. Prices consistent with your work 








National Canners’ Laboratory 
ASPINWALL, PENNSYLVANIA 


























32. Tom Thumb, very” small, 


OS =r eee 210 359 85.99 
33. Petit Pole, emall............ 238 334 85.99 
34. Sifted Little Gem, small..... 233 353 85.91 
65. Early June, good quality.... 215 383 1.12-1.16 13.88 70.79 
66. Early June Extra No. 7, fair 265 305 1.10-1.14 12.13 74.55 
67. Telephone, some broken and 

BOR ye ee a 218 374 1.10-1.14 12.15 74.62 
68. Early June, a little mushy.. 232 372 1.10-1.16 75.10 
69. Early June, appear soaked.. 1.10-1.14 
70. Early June, cloudy and 

GREG, “TOOW 6.0 opegssccsce 1.10-1.14 
71. Early June, cloudy and 

GN, GD 6 ive cccccccsccs 1.10-1.16 
72. Early June, poor quality, 

appear soaked ............ 1.12-1.16 
73. Early June, good quality.... 1.08-1.16 
74. Early June, cloudy, poor, 

many broken ............. 1.10-1.16 
75. Early June, firm, large, many 

Dn etcxateekeseateans 232 351 1.08-1.14 10.55 Lost 
76. Early June, medium size, 

OGG GUBTRY 6.00.00: cccccccss 229 366 below1.10 7.37 82.30 
77. Early June, medium size, fair 

OTA T 250 335 1.08-1.16 12.00 75.45 
78. Early June, medium size, fair 

GUOMEY ciccccccccccccccecce lost lost below1.10 6.63 84.04 
79. Early June, large, mealy, 

CE TREND co secccccccenece 200 378 1.08-1.12 9.34 78.88 
80. Early June, large, mealy, 

CY GEE asc sccectvercs 189 386 1.08-1.14 7.20 77.89 
81. Early June, large, mealy, 

appear soaked ............ 299 277 1.08-1.14 14.38 74.84 


82. Early June, appear soaked.. 252 294 1.10-1.14 13.95 73.21 
SOAKED PEAS. 


<= 
2 
8 23 oo - 
‘ n earance. . ec 
No. Grade and app - 3S. gs 5 e§ .$ 
° cv == 2° 60 o° 
aguas $2 3s Se 8s 
= _ . .©@o £.£©o o 
35085 oo o2 a2 3a 
35. Soaked, some mushy... 235 359 1.12-1.18 70.71 
36. Soaked, some mushy... 255 335 1.12-1.16 14.05 73.43 
37. Soaked, some mushy... 243 324 1.12-1.16 71.67 
38. Soaked, some mushy... 294 274 74.36 
39. Soaked, some mushy... 231 344 1.10-1.16 13.70 62.07 
40. Soaked, some mushy... 215 353 1.10-1.16 74.92 
41. Soaked, some mushy... 187 405 1.12-1.16 73.68 
42. Soaked, some mushy... 211 380 70.91 
51. Liquor very cloudy 
arr .. 274 306 11.08 6.87 71.84 
52. Soaked, very poor, 
SE Svcee 4.404 4 222 280 18.19 6.69 73.84 
53. Soaked, liquor very 
eerie 177 401 14.23 6.56 72.46 
54. Soaked, sample poor.... 152 418 12.83 6.13 74.66 
55. Soaked, cloudy, peas 
DE pncbivdrwkhaanen.ae 213 368 13.54 6.69 69.67 
56. Soaked, cloudy, sehepnene: 
PE Se eae 175 408 14.47 6.44 71.97 
57. Soaked, mushy ........ 187 390 1.12-1.16 13.96 6.06 74.10 
58. Soaked, many broken.. 267 300 1.12-1.16 14.79 7.31 71.15 
59. Soaked, very mushy.... 245 330 1.12-1.16 14.31 6.63 72.76 
60. Soaked, fairly firm..... 253 341 1.12-1.16 14.77 6.19 73.05 
61. Soaked, some soft, color 
ME ctdcrddecdéeneseses 197 385 1.12-1.16 15.25 71.00 
62. Soaked, many poor.... 250 303 1.12-1.16 16.04 71.70 
63. Soaked, good, some 
OT ESP eerrrre 214 323 1.12-1.16 15.77 71.06 


oe ee 1.12-1.16 14.34 
eamneles of Spoilage “in Fruits and Vegetables. 
—, July 19th, 1909. 
National Canners’ Laboratory: 

Gentlemen: We are having trouble with strawberries and are 
forwarding you three cans. No. 1 is of the 1908 pack and only 
showed swell this spring. The processor we had in 1908 says 
these goods were cooked that year 20 minutes. No. 2 is 1909 
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pack, has been packed about ten days, and as you notice is 
badly swelled. No. 3, out of the same lot, is perfectly sound 
as far as we can see. Nos, 2 and 3 were cooked from 10 to i 
minutes in water. Please investigate and report as quik kly ¢ 
possible. Yours very truly, 

Our reply follows: ‘‘We have carefully examined the 
strawberries which you sent to the laboratory and find that 
the No. 1, packed in 1908, is full of bacteria of the lactic 
acid type. We are of the opinion that these strawberries 
have hardly been cooked twenty minutes. No. 2, of the 
1909 pack, has not been processed sufficiently, and from the 
character of the syrup we are of the opinion that it is q 
little too heavy for a cook of twelve minutes. As yon jp. 
crease the density of the syrup you must also increase the 
process—the heavier the syrup the longer it takes for the 
heat to penetrate to the center of the can. In packing 
strawberries we advise you to keep in mind, first to get a 
good vacuum, and that can be obtained only by having your 
syrup boiling hot when you cover the strawberries, seal 
them immediately and process from ten minutes up to 
twenty-five minutes according to the density of the syrup. 
I should say that twenty minute process would be sufficient 
for these berries—it might be that a little less would do, 
but not much. Some seasons the berries are more watery 
than at other times and will stand a heavier syrup. Be 
sure to cover the strawberries with a very hot syrup to get 
a good vacuum, because there is more or less action on the 
tin from the acid of the strawberries and this liberates 
hydrogen, which gas will, in time, release your vacuum and 
cause springers the next year. We would also advise the 
use of the inside coated can for putting up strawberries, as 
the use of such containers will enable you to place on the 
market a much better article.’’ 


Sour Okra and Tomatoes. 
————, July 24th, 1909. 
National Canners’ Laboratory: 

Gentlemen: One of our customers has expressed to you a 
package of okra and tomatoes, same being selected from stock 
we shipped them last year. Upon their claim that the goods, 
while the outside appearance was all right, the contents are 
sour, we asked them to express you samples for examination. 
Kindly analyze these goods and advise us the cause for the 
goods souring, why they should be sour and not swell or spoil. 

Yours very truly, 

We advised this subscriber as follows: ‘‘ Replying to 
yours of the 24th we find the okra and tomatoes sent 
to the laboratory at your request to be what is known as 
flat sours, this type of spoilage resulting from insufficient 
processing, a spore-forming bacteria being present having 
developed from the spores which were not destroyed during 
processing. This bacteria is capable of producing acid with- 
out any appreciable formation of gas, so that the goods 
may become quite sour without the outward appearance 
of the ean being very materially affected, though if a good 
vacuum was not secured at the time of canning sufficient 
gas might be formed to produce very slight springs, but 
usually no particular evidence of gas formation is shown. 
You do not state whether all of the goods in question are 
affected or not. If all of the goods are spoiled nothing ean 
be done with them, but if any considerable percentage of 
the goods are still sweet a process in boiling water for about 
forty-five minutes to check any further spoilage can be 
employed and then steps taken to separate out the sours. 
If you will advise us as to whether there is sufficient of 
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If you are canning corn, beans or peas, it will pay you to investigate the 
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Patented March 2d, 1909. Patent No. 914234. 


Improved 1909 Stamper 


Is not an experimental machine, but is used by all the 


leading canners. It will stamp narrow-rimmed bean 
cans without discoloring the beans; it will also stamp 
damp cans or cans containing syrup goods. The ma- 
chine is solidly built and has improved firm-holding 
type holders that can be changed quickly. It can be 
adjusted for low flat No. 2 cans or tall No. 3 cans 
without loss of time. The machine is fully guaranteed 
and any improvements made will be furnished free for 
five years from date of purchase. Over 300 machines 


now ip use. 
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LE ROY, N. Y. 
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You do not have to run the Beans through but ONCE to 
CUT them. (No sorters required to sort out the beans that 
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trial in your own factory. 


Manufactured by Z. P. TOWNSEND, Sauquoit, N. Y. 
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these goods which appear to be all right to warrant the 
expense in going Over same to separate out the good cans 
we will advise you as to the method for separating out 


the good cans. If you have any other okra and tomatoes 
which were given the same process as these, even though 


complaints have not yet reached you, it would be wise tor 
you to have any other eustomers carrying such goods to 
send samples to the laboratory for incubation and examina 
tion as to whether same are sufficiently sterilized. Kindly 
advise also as to the length of process you employed in 
this vase and we will suggest what increase is necessary to 
insure complete sterilization in the future.’’ 
Water Analyses. 
We give below reports on three samples of water analyzed 


at this laboratory a few days ago: 
—Parts per 100,000— 
2 


No. 1 No. No. 3 
Iron trace .25 75 
FS ee ieee ae ere ee trace 1.50 2.05 
Magnesium Carbonate ...............0005. 8.76 12.47 10.08 
I EE nc cnc segthecswatesegawen 55 1.66 11.50 
Sodium Carbonate ............ 29.95 caiaie at? 
Calcium Sulphate .......... _abheb shen tans aces 60.82 7.11 
Alkalies as Sodium Sulphate.............. 91.78 4.46 3.13 
ee Cees ii nck ecb ccbnekouadta 3.25 1.95 2.80 
Total Solids by Evaporation............... 135.50 86.50 38.05 


Sample No. 1 evidently has been treated with soda ash 
preliminary to filtration, a small excess of the soda ash re- 
maining present in the water, which appears in the analysis 
as sodium carbonate. Very complete precipitation and re- 
moval of the lime has been secured, but as the water has 
evidently not been heated during treatment the magnesia 
has only been partly removed. Hearting of the water to 
boiling will cause precipitation of the remaining magnesia. 
On account of the large amount of lime as sulphate it is 
possible your method of treatment will not entirely remove 
the permanent hardness in the case of this water. By em- 
ploying a little soda ash, however, you could secure even 
more complete removal of the hardness than is secured by 
present treatment of the water, and by exercising care in 
regard to employing any excess of soda ash could secure the 
resulting water being free from sodium carbonate and con- 
taining materially less residue on evaporation than at pres- 
ent. If you should find it advisable to use soda ash in the 
treatment of this water we should judge that about one 
pound of soda ash to about 400 gallons of water would prove 
sufficient. 

In regard to sample No. 3 we take it that you wish advice 
particularly as to the suitability of this water for boiler 
purposes and for use in the factory and for making brine, 
ete., so we have confined our attention more particularly to 
the salts present rather than to a sanitary analysis of the 
water, though examination does not indicate the water to be 
polluted in any way so far as shown from the determina- 
tions made. 

The water should prove fairly satisfactory for either 
boiler or factory use, though the water is somewhat hard, 
the tétal hardness amounting to a little under 30 parts per 
100,000. As most of the hardness is due to the carbonates 
of calcium and magnesium a feed-water heater in connec- 
tion with the boilers should be useful, and on account of the 
rather high iron content heating of the water by boiling, 
by means of a steam coil or by the introduction of live 
steam, and after settling, siphoning or drawing off the clear 
water for the preparation of brine would be advisable. 
This treatment as well as removing most of the iron would 
remove much of the temporary hardness. Of course this 
treatment would not be necessary for washing purposes, but 
as stated we would advise such treatment for the water to 
be used for making brine. Or, you might find it advisable 
to install a water-purifying system in your plant which 
would enable you to have a satisfactory water at all times. 


If you care to consider this latter suggestion we ean give 
you further information along this line. 


PICKLERS’ AND PRESERVERS’ DEPARTMENT. 

The following correspondence in regard to discoloration 
of pickles will be interesting to picklers: 

mee ———, July 14th, 1909 
National Canners’ Laboratory: 

Gentlemen: We are sending you today’ three bottles of pickles 
which have been put up but a short time, and are turning black 
at the top. We have put up this style package for a number of 
years, but have not before had this experience. While we 
suspect the cause, we do not know it. Will you kindly look into 
the matter and advise us what is the trouble? 

Yours very truly, 


Our reply follows: ‘‘Replying to yours of the 14th in re 
gard to discolored pickles, the discoloration is due to the 
formation of iron tannate. The vinegar on these pickles 
contains a very excessive amount of iron, the reaction for 
iron being very marked. The iron in contact with tannic 
acid would form iron tannate. This, however, would not 
give the trouble from black discoloration except as the iron 
was oxidized to the ferrie condition through exposure to 
the oxygen of the air, so that in order to avoid trouble 
from discoloration one of three things must be insured, 
either that the vinegar is very free from iron or that no 
tannie acid be taken up by the vinegar, or that exposure 
of the vinegar to the oxidizing action of the air be avoided. 
It is somewhat difficult to get distilled vinegar free from 
iron, though the iron shown in the vinegar on these pickles 
is very much in excess of what should be present in vinegar. 
In purchasing vinegar for pickles freedom from iron should 
be specified and in the handling of the vinegar all iron con 
nections, such as iron pipes, should be avoided. Where iron 
is present in the vinegar, however, trouble can be avoided 
by doing away with the presence of tannie acid which can 
be secured by employing spice oils instead of whole spices 
and by. using paraffined corks which would prevent tannic 
acid being taken up by the corks. Formerly when bisul- 
phite solution was used in putting up pickles the bisulphite 
would prevent any oxidation of the iron so that no trouble 
would occur, but since the use of bisulphite solution has 
been discontinued care must be observed to prevent contact 
of the air where iron and tannic acid are present, as other- 
wise the iron will be oxidized to the ferrie state, and in 
this condition will form black iron tannate, causing dis 
coloration. Trouble from oxidation of the iron can be 
avoided to a considerable extent by filling the bottles as full 
as possible so as to leave very little or no air space in the 
neck of the bottle and by employing a good grade of corks 
which will give a tight seal. The corks in the ease of the 
bottles you submitted were very defective; with the bottle 
containing the badly discolored pickles the cork was so loose 
as to be forced into the bottle when we simply tried to put 
the corkscrew into the cork. Observance of the suggestions 
to avoid so far as possible the presence of any excessive 
amount of iron or tannic acid or of access of air will over 
come the trouble. Where one or more of the factors are 
present, with complete exclusion of the other will prevent 
trouble, that is access of air will have no. injurious effect 
if tannie acid or iron are not present, while iron will not 
be materially objectionable if freedom from tannie acid is 
secured, or iron and tannic acid may be present without ob- 
jectionable results if the air is rigidly excluded.’’ 

In reply to the above letter we received another communi 
cation from the pickler in question in which he said: 

‘*We have yours of the 17th with its full and definite in- 
formation and thank you for same. The vinegar in ques- 
tion is of our own manufacture and such as we have used 
for years with no previous similar experience. The trouble 
we have had is confined to the work of a few days, so far as 
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is of course possible that through 
some accident iron has come in eontact with this 
vinegar in some special way. We are therefore sending you 
a further sample of the vinegar by mail that we are now 
using and would like to have you advise us if you still find 
the strong reaction that you speak of. To the best of our 


we now know, and it 


some 


knowledge there is no iron comes in contact with our 
vinegar anywhere. ’’ 
To this letter we replied: ‘‘Replying to yours of the 


19th, examination of the small sample of vinegar submitted 
shows about the same reaction for iron as that used on the 
pickles. There is plenty of iron present in the vinegar to 
cause the trouble noticed, as it is only necessary to add a 
little tannic acid and a few drops of an oxidizing agent, 


such as hydrogen peroxide, to turn the vinegar a very 
marked blue-black, which is of course what occurs when 


the vinegar takes up tannic acid from any source and then 
is exposed for some time to the air. As stated, the corks in 


the bottles received were somewhat defective, especially 
in the case of the bottle where marked discoloration had 
occurred, so that by filling the bottles quite full with 
vinegar and using tighter fitting corks (possibly also it 
would be best to paraftin same) trouble could be avoided. 
In the ease where the marked discoloration had oceurred 


the cork was very badly discolored, which of course would 
be due to the tannic acid in the cork reacting with the iron 
in the vinegar, and as the cork did not.fit tightly the access 
of the air would cause oxidation of the iron to the ferric 
state, in which black discoloration would occur. We note 
you state that the vinegar does not come in contact with 
iron, but would suggest that you carefully go over your 
plant and see if there is any exposed iron parts that you 
are not now aware of. It may be that in the past same 
have been covered so that the iron was not taken up by the 
vinegar, or it may be that the occurrence of your trouble at 
this time is due especially to the corks employed, which on 
account of not fitting tightly permit access of air.’’ 


Glucose in Catsup. 
July 9th, 1909. 
National Canners’ Laboratory 
Gentlemen: We are sending you three samples of catsup 
marked A, B and C, which we would like to have tested for 
glucose. 
Yours very truly, 


Polarization of the three samples of catsup gave the fol 
lowing results: 


A B c 
Direct Polarization ' giadheave “ +3.1 +2.4 —1.7 
Oe POO «ann 6nd chs ncceccncoocsee 2.6 7.2 —5.0 


The poralizations would indicate various amounts of cane 
sugar in the three samples, with more inversion in the ease 
of some of the samples than in others, but none of the 
polarizations are indicative of the presence of any appre 
ciable amount of glucose. However, where there is invert 
sugar present as would be the case in catsup, due to the 
inversion of the cane sugar added as well as to the presence 
of invert sugar in the tomatoes, a small amount of glucose 
would not be readily apparent on polarization, so that it 
would be difficult to state positively as to the presence or 
absence of one or two per cent of glucose without resorting 
to polarization at 87° Centigrade and other confirmatory 
tests. As stated the polarizations do not indicate the pres- 
ence of any appreciable amount of glueose in any of the 
and from the examination we should judge 


three samples, 
However, if it is a matter of 


that no glucose was present. 





the presence or absence of small amounts of glucose, say one 

x two per cent, upon further advice from you we will go 
into the matter again.’’ 

In reply to the above letter our subseriber again com 
municated with us: ‘‘I have noted your letter of July 
16th in regard to your not finding, as I understand it, 
glucose to any degree in any of the three samples of catsup 
sent you. How small a quantity of glucose would your 
analysis discover, that is how much in quantity, if they 
iave used it, would you be able to detect? I have noted a 
blotter experiment that was made with one brand of catsup 
that the same did not dry. It looked to be a film of some 
kind. Did you notice that and how do you account for it, 
that another brand of catsup after twenty-four hours only 
leaves a trace and not a film on the blotter which can be 
detached?’’ 

Our reply to his second letter follows: ‘*Replying to 
yours of July 26th polarization of the catsup, as per our 
report of the 16th, should show any appreciable amount of 
glucose, say over one to two per cent. Polarization after 
inversion at 87° Centigrade, which entails a great deal of 
work, would give somewhat more definite information as to 
traces than polarization at ordinary temperatures. Com 
parison of the amount of sugars as shown by polarization 
and by reduction methods would also give some evidence 
as to the presence of glucose. However, direet and invert 
polarizations at ordinary temperatures will show any appre 
ciable amount of glucose and where none is indicated this 
is usually taken as sufficient evidence of the absence of 
glucose, but without doing a great deal of confirmatory 
work we would not want to state positively that there was 
not a very small amount of glucose present—say one per 
cent or so. As stated in our report from the polarization 
we should judge that no glucose was present, but owing to 
the difficulty of positively showing the absence of traces 
we would not want to state that a small amount was not 
present without further confirmatory work. Our report of 
the 16th simply shows that polarization at ordinary tem 
peratures did not show any glucose to be present. Regard 
ing the blotter experiment with the one brand of catsup 
mentioned will state that this brand of catsup contains over 
twice as much total solids as the other brand, the difference 
in total solids being due to the larger amount of cane sugar 
used by this firm, as they use considerably more vinegar 
and must of course use more cane sugar to mask the 
marked acidity, while with the second brand of catsup 
mentioned as they use benzonate of soda so need only a 
fraction of the quantity of either the vinegar or sugar. 
In the case of the first named brand about two-thirds of the 
solids are sugar, and we would account for the different 
behavior with the blotter experiment as due to the different 
sugar content, the higher amount of sugar in the catsup giv 
ing it a more syrupy character so that it would not dry out 
so readily as the other catsup, while with the catsup con 
taining the lesser amount of total solids there being much 
less sugar the insoluble solids dry much more readily on 
the blotter to a very thin film or residue.’’ 

Paprika in Tomato Catsup. 
, July 6th, 1909. 
National Canners’ Laboratory: 

Gentlemen: We notice that some manufacturers of catsup are 
using Paprika. As we note it seems to improve the color of 
the catsup, would like to ask if the National officials have had 
this matter brought to their attention, so far as you know, and 
what your own view of the matter is. 

Yours very truly, 
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In regard to the use of inert cayenne or paprika in catsup 
to improve the color, we wrote: ‘‘There has been no action 
taken or rulings issued by the national food authorities. 
However, if inert cayenne or paprika is used in considerable 
amounts to give color we believe the food officials would 
hold its use in this connection illegal. Used as a spice it 
would of course be permissible, but when the inert cayenne 
is employed and used simply to give added color it would 
conflict with the rulings in two ways: First, in regard to its 
employment as a coloring agent, catsup having a natural 
color would clearly come under the list of products to which 
it would be illegal to add any substance to heighten the 
natural color or make the product appear to be of better 
quality than it actually is. Its use would also appear to be 
illegal as the general rulings provide that no substance 
shall be added to impart flavor or color in greater proportion 
than one pound to 800, which of course would be necessary 
in the case of inert cayenne to appreciably affect the color. 
While so far the use of inert cayenne has not been brought 
up by the national food authorities in their decisions yet we 
would advise against the employment of this product. 
While a small amount, not greatly in excess of what might 
be used as a flavor, could be employed without trouble, we 
do not believe tnat larger amounts which would be necessary 
to appreciably affect the color could be employed without 
danger of conflicting with the food authorities. Further, 
paprika is not a very permanent coloring agent, as it is quite 
easily affected by light and by cooking. The best results 
can be obtained in this connection by care in selection and 
handling of the tomato stock to obtain and preserve the 
natural tomato flavor. If your stock on hand which is off 
color some paprika might be used to help heighten the 
color, but we advise against the employment of any great 
excess over what might be held permissible when used 
simply for spicing purposes.’’ 

Malt Vinegar. 

Malt vinegar is defined by the United States standards as 
‘*A4 product made by the alcoholic and subsequent aceteous 
fermentation without distillation of an infusion of barley 
malt or cereal, whose starch has been converted by malt.’’ 
It being further required that the total solids shall not be 
less than 2%, ash not less than 20%, acidity not less than 
4%, and that the water soluble ash of 100 ¢. ¢@. vinegar 
should not require less than 4 ¢. e. of tenth normal acid for 
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neutralization, nor contain less than nine milligrams of phos- 
phoric acid. The standards further require that the vinegar 
shall be dextro-rotatory on polarization. 

There are two methods of preparing so-called malt 
vinegars which give the malt character but do not comply 
with the definition in that the vinegars are not prepared by 
hydrolizing or converting the starch of cereals by malt pre- 
liminary to fermentation and subsequent acetification, With 
either of these methods of manufacturing so-called malt 
vinegar, however, the vinegar will fail to comply with the 
minimum constants as specified in the definition for malt 
vinegar. The two methods referred to for preparing so- 
called malt vinegar consists either in converting the starch 
of cereals with sulphurie acid after which the infusion is 
neutralized with chalk, fermented and the dilute alcoholic 
solution obtained acetiffed, or a distilled vinegar of proper 
strength may be steeped with sufficient malt to give the re- 
quired body and flavor. 

In the case of the so-called malt vinegar prepared ac- 
cording to the first method the constants will be normal with 
the exception of that of the ash which is affected by em- 
ploying a mineral acid for hydrolizing the starch. Sulphuric 
acid is usually employed and as a result a marked test for 
sulphates will be given by the vinegar. In addition the 
total ash will be somewhat high on account of the caleium 
sulphate present, resulting from the sulphurie acid which 
is employed for converting the starch, and is later neutral- 
ized by the chalk. 

The employment of a mineral acid destroys the major 
portion of the water soluble alkalinity of the ash, and the 
chalk employed for neutralizing the sulphurie acid renders 
insoluble the phosphoric acid present, so that the vinegar 
will be deficient in water soluble phosphorie acid. 

The second class of so-called malt vinegar where a malt 
is steeped with a distilled vinegar is indicated by a low ash 
in proportion to the total solids as, of course, there has been 
none of the sugars of the malt removed through fermenta- 
tion. The polarization will be high in keeping with the 
total solids while the water soluble phosphroie acid and 
alkalinity water soluble ash will be low, in keeping with the 
low figure for total ash. 

Analysis of the two types of so-called malt vinegar, to- 
gether with the minimum requirements as given in the 
United States standards for malt vinegar follow: Sample 
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No. 1 has been prepared by steeping malt in distilled vinegar 
while samples Nos. 2 and 3 are cereals hydrolized by sul 


phurie acid: 


Constants 

Specified 

y U.S. 

No. 1 No. 2 No. 3 Stand’rds 

Total Solids 5.68% 2.36% 2.50% 2.00% 

Acidity Misekieadeaders 6.65% 5.04% 5.20% 4.00% 

Re ee ee .20% 52% -50% .20% 
Alkalinity Ash, water soluble 
ash from 100 c.c. vinegar re- 
quired tenth normal acid for 

MOMEPAIBARION. 2.2.0 ccccccess 1.8¢.¢. 1.5 ¢.c. 7¢.c. 4.00 c.c. 
Phosphoric acid, water soluble 
ash from 100 c.c. vinegar 
contained Phosphoric acid, 

DE Sinnveeteds ou GbN0s bade 1.2 mg. 8mg. trace 9.00 mg. 

Polarization +15. +.5 +3. one 
MEETING OF INDIANA CANNERS’ ASSOCIATION AT 


INDIANAPOLIS JULY 30. 

Is there any general 
If not we will proceed to hear the 
foi 


President McReynolds: business to 
come before the meeting? 
report of our committee on the adoption of standards 
kraut, hominy and pumpkin. 

committee : 


Mr. Smith: I shall read the report of the 
To the Indiana Canners’ Association: 

Your committee appointed to fix a standard for canned 
lye hominy, kraut and pumpkin for Indiana, beg leave to 


submit the following resolution and recommend its adoption 
by your association: 

Be it resolved by the Indiana ¢ Association, 
the following shall constitute the for canned 
hominy, kraut and pumpkin for the state of Indiana: 

Standard No. 3 canned lye hominy. The gross weight of 


that 
lye 


anners’ 
standard 


the can shall be not less than thirty-nine (39) ounces, and 
the can must contain not less than eighteen (18) ounces of 
hominy after contents of the can have been well drained of 
its liquor or contents of can to be not less than one and 


one-half (145) inches from top of the can after liquor has been 


well drained from same. 

The hominy shall contain not more than five per cent (5 
per cent) of black ends, and shall be prepared from medium 
sized white corn 

Extra standard No. 3 canned lye hominy. The can must 


less than twenty-two (22) ounces of hominy after 
been well drained of its liquor or contents 
of can to be than (1) inch from top of can 
after liquor has been well drained from same, and the hominy 
shall contain not more than two per cent (2 per cent) of black 
shall he 


contain not 
contents of can have 


not less one 


prepared from select white corn. 


; 
ends and 
the 


No. 3 standard canned kraut. gross weight of 
ean shall not be less than thirty-nine (39) ounces, and can 
must contain not less than twenty (24) ounces of well cured 
medium light colored, reasonably long cut kraut, after con 


tents of the can have been poured in a heap on a quarter 


and have drained 


inch mesh galvanized wire flat screen been 
undisturbed for two minutes. 

No. 3 extra standard canned kraut. The can after draining 
as specified for No. 3 standard kraut shall contain not less 
than twenty-fiv 25) ounces of well cured white kraut. 

Standard No, pumpkin. The gross weight of the ean 
shall be not less than thirty-six (36) ounces and can siall 
contain not less than thirty-one (31) ounces of pumpkin of 


medium medium solid pack, and contents of 
can shall be not more than one (1) inch from top of ean. 
iextra No. 3 pumpkin.  ¢ shall be filled to 

Within one inch of top of solid pack pumpkin. 
submitted, 

VILLIAM C, SMITH 

fF. Jos. SCHULER. 

I. C. MORGAN. 


consistency, or 
standard ans 
halt l., 

Re spect fully 


CHAS, LATCHAM. 
Wn. FULTZ. 

C. W. MCREYNOLDS. 
KF, F. WILEY. 





Mr. Whitmer, of Illinois: As I was an officer of the 
Western association for five years, | take an interest in the 


work of all the state associations and as the Bloomington 
Canning Company packs this line of goods we would be very 
anxious te try to comply with the recommendations of the 
resolution. I know the committee must have gone to a great 
leal of trouble to arrive at those standards, and it will be of 
great value to the canners to have an established standard, | 
think this resolution should be discussed by the members of 
the Indiana association, as it is limited to that association, 

While I have the opportunity I will refer to another matter 
that it seems to me we ought to place more emphasis on than 
ve do, and that is the matter of quality. Now, you have two 
stendards for lye hominy, the standard grade of a certain 
wetgat and not to contain over 5 per cent of black tips, 
It seems to me a canner ought not to have 5 per cent of 
black tips in his lye hominy if he can help it. It would be 
more creditable to the canner to put up lye hominy without 
any black tips if he could do it than to try to comply with a 
standard as set forth in your resolution. I know there is a 
great difficulty in handling this product, but I would think that 
every canner’ should pack the extra standard if he possibly 
can. If he wants to establish a trade and get his goods on 
the market he should aim to pack it without any of the black 
tips. A standard should be a standard of quality. As far 
as weight is concerned, if we had twenty-three or thirty-nine 
ounces it would make no difference it seems to me. To adopt 
a standard of weight and fullness is all right, but I think a 
standard of quality is even more important than that. We 
want to get the quality up so that in the spring the housewife 
will not buy fresh vegetables unless they are absolutely per- 
she will consider the canned vegetables better. In 
as canners we would increase the trade,, and it 


fect, as 
that wey 
seems to me to be a step in the right direction. 

Secretary Schuler: You notice, Mr. Whitmer, in this 
inv resoliticn there is the clause that the can must 
not than eighteen ounces and the contents 
within 145 inches from the top of the can. We get 
sometimes that will swell more than others and we put in 
teen and it will make a fuil ean; 
when we get another grade of corn we cannot get a 
out of sixteen ounces. 

Mr. Gilbert: I would like to ask the question: Isn't it 
possible to determine in packing hominy about how much it is 
going to swell from the corn you are using or the season you 
governed and so have 


hom 
contain 
must be 
corn 
six 
possibly 
full 


le 38 
can 
ounces of corn 
can 


using it in, by which you can be 
your cans practically full? 

Secretary Schuler: In reply to that question, suppose, for 
a carload of corn shipped to you 
in April from Nebraska and a carload from Iowa. Now, this 
Nebraska corn may be better matured than the 
carload of Iowa corn, and the better the maturity of the corn 
the better fill you can make with less corn; consequently, we 


are 


instance, you are getting 


carload of 


have got to make a run on this hominy before we can tell 
whether we get the right kind of a fill cr not. - Now, the last 
carload may take so much more corn than the first that you 
will have trouble in having a slack filled can. 

Mr, Warvel, of Van Wert, Ohio: I have here the stand 
ards passed by the National Kraut Packers’ Association. Mr. 
Wilder, secretary of the National Kraut Association, is also 
present. The following is the standard for kraut as passed 
by the National Association: 

4 can of standard No. 3 sauerkraut shall contain not Jess 
than twenty-four ounces of reasonably dry, well cured kraut 


ifter the contents of the can have been poured on an eighth 
inch mesh galvanized wire flat sereen and has drained undis 
turbed for two minutes. 

President McReynolds: We would 
Wilder, secretary of the National Kraut Packers’ 
oft ( lyde, Ohio. 

Mr. Wilder: 
the Ohio Packers’ 
Packers’ association. 


Packers’ 


Mr. 


association, 


like to hear trom 


Mr. President, gentlemen, [ am a member of 
association as well as the National Kraut 
About a month ago the National Kraut 
established a standard for kraut, and 


association 
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We are prepared to make immediate delivery, ready printed to your order, at nominal prices. 


LITHOGRAPHED STOCK LABELS 


for almost every variety of fruit or vegetable. 
Send for samples to 


INDIANAPOLIS, IND. 
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Add To Your Profits 


Clean, hot, odorless gas 
atthe lowest cost. This 
system is a demon- 
strated success and 
acknowledged to be 
positively the best by 
the most successful 
canners inthe business. 











We prove our claims in 
your plant before you 
pay us a penny. 








It produces gas from the low- 


est grade of gasoline without Hundreds of your friends 





waste, automatically main- are saving from 50 to 75 





taining perfect combustion 
at burners under all condi- 
tions. tem. Why not you? 


No. 2%, Automatic Junior; Capacity, 3 Lines of 
Canning Machinery 


per cent with this sys- 





U. S. GAS MACHINE COMPANY, MUSKECON, MICHICAN 


H.R. STICKNEY, PORTLAND, MAINE 
NEW ENGLAND REPRESENTATIVE 





























IMPROVED KRAUT MACHINES 


Up-to-Date Canner 


uses up-to-date machinery. He produces 
the best quality of goods and they command 
the highest prices. 

Are you in this class? Not unless your 
machines are equipped with 


“THE REEVES” 


VARIABLE SPEED TRANSMISSION 


GERMAN PAT 
KRAUT CL TER. 








WORLD’ Ss GREATEST KRAUT GUTTER 


an Patte Impr 





It gives precisely the speed to produce the 


best results. 
Meat and Vegetable Cutter Core Cutter or Shredder Manufactured by 


seem §. Snes SONS CO. dda, dle York REEVES PULLEY CO., COLUMBUS, IND. 
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the need of establishing a fancy or extra standard was deemed 
unnecessary. I notice there is very little difference between 
your standard and your extra standard, that it really would 
not be noticeable in your recommendations for standards. I 
notice you give a color; the kraut is te be medium light 
colored. My experience in packing kraut is that your cabbage 
will vary, one load with another in the same season; the 
reason of this is on account of the varieties of the cabbage 
received from the farmer. One farmer will come in with a 
load of ripe cabbage which will make white kraut, and an- 
other will come in with the cabbage a little green and that 
will invariably make yellow kraut. I think that you would 
have trouble in getting a fancy article. I think that if you 
would leave out the faney and pack strictly standard and 
would not refer to the color and put in twenty-four ounces 
of kraut you would have a very much improved pack of kraut. 
It would increase the demand and sale for it and increase the 
cost of packing but a trifle. It is a step forward anid in the 
right direction. In establishing a standard the committee of 
the National Kraut Packers’ association eut numbers of cans 
and found that twenty-four ounces was the average net weight 
in Ohio. 

Mr. Wiley: Inasmuch as we have the authority on kraut 
here with us today and have heard his experience, I think it 
might be well for us to eliminate the extra standard clause. 

The clause regarding extra standerd was here stricken from 
the resolution. 

Secretary Schuler: In regard to the word color. How 
many packers in the state of Indiana make their own kraut? 
If we all made our own kraut it would be all right to eliminate 
the word color, but when | want Mr. Wilder or any of his 
competitors to furnish me five, six or seven carloads of white 
kraut I want white kraut, and we will have to put something 
in the way of color in the resolution to get the right kind 
of kraut from the kraut men. We think it is a protection to 
the packers who do not make their own kraut to put in the 
word color. 

Mr. Smith: Why is it that Indiana kraut is quoted from 
5 to 7 cents lower than Ohio or Wisconsin kraut, and why 
should they be getting from 6 to 7 cents more than we do? 
It is simply because we have been putting out an inferior 
kraut on the market, slack-filled cans. I weighed a can of 
kraut the other day and it only contained fifteen ounces and 
that, as you know, is demoralizing. Now, I think there should 
be something said about the color. We say a medium light 
color. We want to see a raise on not only quality but price. 

Mr. Fultz: I think the color proposition is all right and I 
think we should ask one of these brokers whether the jobber 
asks about the color or not when he buys kraut. 

Mr. Wilder: It seems to me we should consider the kraut 
man who furnishes us this kraut, whether they will be willing 
to give us a contract for white kraut. The National Kraut 
association is not going to deliver a contract stating they will 
furnish you white kraut, for they might not get it, and they 
are pretty careful not to make their contracts read what they 
eannot fill. 

Mr. Smith: I 
ored’’ be stricken 
Wiley and passed. 

The original resolution with the amendments was accepted. 


AFTERNOON SESSION. 

Mr. Warvel: There is no question but what the canners’ 
organizations have accomplished a great deal of good, but 
there is a large field before us yet. There are many things 
for us to do and every canner has his work and ean do his 
part to help the officers. One man can’t do the work; your 


light col- 
by Mr. 


**medium 
Seconded 


move that the clause 
from the resolution. 





officers can’t do it, but all pushing together as one man can 
do it. You have an association here and a good one, you have 
adopted your standards; now my advice to you gentlemen is 
to go back to your homes and stand flatfooted on the work 
you have done; pack goods strictly in accordance with the 
standards you have adopted, and after this year’s pack, if you 
find you have made a mistake in the adoption of your stand. 
ards, go to your committee from Indiana and tell them of the 
mistake you think they have made. That is to the committee 
that represents you on the National Committee of Standards 
that will be called together this fall to work in conjunction 
with the government. Set this matter carefully before them, 
so that when this committee comes together that they can act 
intelligently and for the good of the packers. And I will 
state that I, as a representative from Ohio on that com- 
mittee, will be found working to get the best standard 
adopted for the benefit of the canned goods industry. These 
standards are going to be made a part of the pure food law 
and we as canners should see that the standards as adopted 
will be such that we can comply with them after they become 
a law and still know that all packers of fruits and vegetables 
will have to comply with the same conditions. 

Mr. Ellis: I have recently taken this matter of disposing 
of our pulp with condiment people in Ohio, t!l‘nois and 
Kentucky. The majority of these people I taken the 
matter up with personally and I find that there is a general 
understanding amongst the condiment people that they will 
keep their hands off of pulp made by the Indiana packers this 
season. They gave me to understand that they had taken 
this position on account of the position taken by Dr. Barnard, 
our Food and Drug Commissioner. I have not gone into this 
matter in detail, but the condiment people have informed that 
the reason of their stand is that our State Food Commissioner 
has made a ruling or has effected a ruling against the sale of 
tomato catsup containing benzoate of soda and they claim 
there is only one other Food Commissioner in the United 
States. 


have 


Barnard Discusses Tomato Pulp. 

Dr. Barnard: I am pretty familiar, I think, with the 
tomato canning industry in Indiana and I know something 
about the manufacture of tomato pulp. Personally I haven’t 
the slightest objection to any kind of stock and I saw last 
season whole tomatoes being put into tomato pulp to make 
A No. 1 stock that were in a worse condition than the peelings. 
Whenever a packer gets a car of tomatoes in his yard that 
are so rotten that he cannot peel them and then use those 
tomatoes to make whole stock, it is a great deal worse than to 
use just the peelings. 

[ don’t think we ought to discuss the injuriousness or non- 
injuriousness of benzoate of soda, for we don’t know anything 
about it. It seems to me that the explanation given the 
packers of this state by the condiment men in Cincinnati, 
Chicago and Louisville who have heretofore bought your pulp 
is about the lamest thing I have ever heard. I don’t think 
that is the reason at all. I know they are not buying tomato 
pulp, and I am very much afraid for the position of tomato 
pulp, but the reason they are not buying tomato pulp is that 
they cannot sell it, and no manufacturer of low-grade tomato 
catsup, such as has been selling in large quantities, is going 
to load up on tomato puip in this state or any other state. 
The standard of tomato catsup has been raised in the last two 
years by the United States government and practically nothing 
outside of the whole tomato catsup is going to be accepted by 
the government. The largest packers have decided no longer 
to put up any more cheap catsup and the manager of Van 
Camps told me that they were not going to put any more cheap 














the country. 
them. 


cans to every customer without exception. 
interests by writing us before placing your order elsewhere. 


FACTORY, TROUTVILLE, VA. 





PERFECT PACKERS’ CANS 


The Old Dominion Can Co. made a great record last season for the quality of the cans it delivered to its patrons in this section ef 
We furnished our patrons with packages for fruits and vegetables as nearly perfect as it is possible to manufacture 
We are going to do equally as well in 1909, and already are making preparations to care for our increased business. 
offer our patrons the important advantages of being able to ship promptly; on the shortest motice, and we will ship superier 
All we ask is a chamce at your order for cans for 1909. 
We know that what we have to say to you will be imteresting. 


Old Dominion Can Company, Incorporated 


Shipping facilities in all directions unexcelled 
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How Do You Grade Your Beets? 


Is the other fellow beating you out by using a machine to do 
this work, while you are doing it by hand ? 

Here is a machine that will do it perfectly. Takes out 
the dirt first, then delivers you three grades or sizes, ranging 
from the small fancy to the large ones for slicing. 

We would be glad to 
quote you prices on same. 
Send for our latest cata- 
logue. 


Invincible 
Grain Gleaner 
Co. 
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Canning Boxes 
and Box Shooks 








YOU WILL NEED 


Field Crates 


THIS SEASON 
We have just what you want 


Canning Boxes always in stock for 
Immediate Shipment 





DON’T BOIL eile ° 
Pulp Until You First Filter It 
Reduce to the proper consist- 


ency by Filtering not boiling Bell-Coggeshall Box Co. 


Approved by scientists as of great advantage in preserving 
tomato color and flavor Incerporated 


CLIMAX MACHINERY CO., Indianapolis, Ind. Louisville 
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catsup up, and therefore the large dealers are not going to 
buy your peeling stock. I do not know what you are going 
to do with your peelings. 

Mr. Ellis: What is the difference between your rulings and 
the government’s rulings? Is your ruling in regard to ben- 
zoate of soda in keeping with the national pure food law? 

Dr. Barnard: There is no ruling in regard to benzoate of 
soda in this state. The state law passed nearly three years 
ago prohibited the use of benzoate. The first year that law 
was passed everybody was using benzoate of soda and a rule, 
rather illegally perhaps, was adopted which allowed for that 
season the use of benzoate of soda not to exceed 1-10 of 1 
per cent. 

Mr. Ellis: 


these condiment 


Outside of the states of Wisconsin and Indiana 
are not people allowed to sell their catsup 
containing 1-10 of 1 per cent? 

Dr. Barnard: In most of the states they are. I 
going over the state of Indiana we found about 50 
of pulp in the state which were condemned. 

Mr. Winters: Jelly manufacturers have to get the jelly 
from the skins and cores and a part of the fruit. It is the 
best part of the grape and in other fruits the best 
part of the fruit is just under the skin. 

Dr. Barnard: I agree with you. 

Mr. Winters: ‘Then, condemn the 
skins of tomatoes used in making tomato pulp? 

Dr. Barnard: Simply because of the unsanitary conditions 
that have surrounded the old-time canning factories; but | 
believe that is a thing of the past. I am in favor of a pulp 
eatsup stock. I realize there is fine meat just under the skin 
of the tomato. IL think that the government ought to adopt 
a classification for tomato catsup that would allow the use of 
this kind of There is to be a meeting of the State 
Food United States in Denver and it 
might be a a man to represent you at this 
meeting. 


Mr. Wiley: J think the 


think in 
barrels 


many 


why do you cores and 


stock. 
Commissioneis of the 


good plan to have 


packers of Indiana would like for 


you, Dr. Barnard, to explain to the Pure Food Commissioners 
at that meeting and tel! them just what this catsup is. | 
don’t think ever 99 per cent of them know just how it is 


been to the 
would like 


catsup is; you have 
about it and we 


What 
know all 


made; yeu know just 


different faetories and 


for you to explain it to them. 

Dr. Barnard: I know that four or five factories just out of 
Baltimore were inspected last year and that a lot of their 
pulp was condemned on account of the kind of stock that 


went into it. 

Secretary Schuler: In regard to this pulp matter, I think 
Dr. Wiley is the man we want to get after. 

Dr. Barnard: I think Dr. Wiley is the man you ought to 
see and he can get what you want if anybody can. 

Mr. Wiley: We must get the right man before Dr. Wiley. 

Mr. Ellis: I make a motion that the secretary notify the 
National Canners’ association to take this matter up for us, 
Seconded and carried. 

President McReynolds: I believe we have given this ques 
tion about enough discussion for this time. We really ought 
to have a night session; we are all tired and worn out; it nas 
been a strenuous ‘lay 

There is one thing I want to 
our annual meeting in November. The executive committee 
will have a good program. We want to make this the best 
meeting ever held by a state association, and the only way 
we can do that is for every member to take an active prt. 


remind you of, and that is 





The meeting will be called for the second Thursday in No. 
vember. 

The meeting then 
president. 


adjourned subject to the call of the 


MORE BUYERS THAN SELLERS OF FANCY PEAS. 
SWEETS SHOW FINE QUALITY THIS YEAR. 

A. M. Johnson, of Manitowoc, manager of the Wis- 
consin Pea Canners’ Company, in an interview with 
a representative of THE CANNER expressed the opinion 
that there are at present a great many more buyers for 
peas, especially fancy qualities, than there are sellers, 
“It seems that the market cleaned up pretty well last 
spring,” said Mr. Johnson, “especially on the cheaper 
grades of goods, owing to the fact that many packers 
located in the more remote parts of the pea packing 
districts sacrificed a great many of their peas, which 
were in turn sold to very large retail dealers and used 
by them as leaders. Most peas of this class are turned 
over at a small margin of profit by second hands and 
finally reach the consumer. There seems to be hardly 
any doubt about the market on all grades of canned 
peas being considerably stronger than it was thirty 
to sixty days ago, and I believe that the rare bargains 
which existed two to four months ago have all been 
exhausted.” 

“For the past three years, both the eastern and west- 
ern packers,’ continued Mr. Johnson, “have had a 
great deal of trouble in packing sweet peas, as the 
wholesale buyers of canned goods are well aware. 
There was some trouble in nearly all of the sweet 
varieties ; either the liquor was cloudy, the peas uneven 
in color, else too hard, or there was some other cause 
for complaint; but the trouble chiefly was due to the 
liquor which, in most instances, was not as fine as that 
on the Alaska peas. I believe this was all on account 
of the climatic conditions, which have not been thor- 
oughly accounted for, such as sudden changes in 
temperature, dampness and dryness while the crop was 
growing, but this year’s crop has shown a marked 
change in the condition of the sweet peas in the can 
as well as in the condition of this variety in the 
field. The sweet peas are unusually fine this vear. 
One might say that they are perfect. 

“The demand for sweet peas has increased some- 
what over what it has been in recent years in the 
west. Perhaps it is because many of the packers are 
not able to give full deliveries on the early Junes, and, 
owing to the very fine quality of the sweet variety, 
are substituting sweets.” * 
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Bucklin’s 
CYCLONE 
Pulp Machine 


This is the Best Machine in use 
for making Tomato Pulp for 
Ketchup and for preparing Pump- 
kin for Canning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pu 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. weueep 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


~CHIC AG O- 























Cannery Wanted 


at Port Arthur, Texas. Have can- 
vassed truck farmers and they will 
pledge acreage. Pickling plant can 
be run in connection with cannery. 
Local capital will join if necessary. 
Small establishment will suffice. 


O. OWEN, Secretary Board of Trade, 
Port Arthur, Texas. 
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. 
automatics Modern High Speed 
a meee 0 ern I a ee 
Gan Machinery 


Tester 
For Making Open Top and 
Regular Packers’ Cans 




















What did you say, test cans ? 
Why that is my sole occupa- . 
tion in life. I have served a 
full apprenticeship at it, and 
am now a past master. If you 
are looking for a good, faithful 
worker in my line, give me a 
chance, and if I don’t please 
you, you can put me out with- 
out ceremony. Just ask my 
present employers. For fur- 
ther particulars write 


Office, Commercial National Bank Building 
Works, 32d St. and Shields Ave., CHICAGO, ILL. 


























A HOME WITHOUT 
A MOTHER 


is like a canning factory without a 20th 
Century Gas Machine. A lack of 
harmony always results from trying to run 
a high speed capping machine without a 
gas plant that will keep the steels heated 
to the right point when the capper is doing 
its utmost. If your capper will turn out 
a hundred per minute, the 20th Century 
will heat it and keep it hot. Renders most 
efficient andeconomical gas service. 
Uses common stove gasoline or distillate, 
makes uniform quality of gas regard- 
less of changing consumption. Famous 
one pipe 
system. 














No out- 
building 


necessary. 


Buy 
machine on 
approval 
and fire it 
back if not 
satished. 








_C.M. Kemp Mfg. Co. 


Baltimore, Md. 
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REPORTS ON CONDITIONS OF CUCUMBER CROP EAST 
AND WEST. 

The following reports on the condition of the cu- 
cumber crop in the various states were received and 
have just been given out in the form of a circular ‘by 
O. H. Pfersdorf, Chicago: 

Colorado.—(N. C. 7/21) Keecvived first pickles today, one 
week in advance of last year.. Plenty of hot weather and 
warm nights. Indications are for large crop. (8S. E. 7/15) 
Crop conditions are very favorable in the vicinity. (S. E. 
7/20) Vines look fine with good stand, cucumbers will be 
coming in about the 25th. 

Connecticut.—(No: 7/17) Vines are looking healthy but 
rather late, but have good stand, want rain very bad now. 

Illinois.— (Chicago 7/20) About average acreage planted. 
Some trouble experienced early on account of the cold 
weather and rain, bugs and replanting. Expect early re- 
ceipts, but will need rain again before long. (7/21) Out- 
look is favorable, but the acreage is rather small compared 
with last year. Prospects good. (7/22) Vines are in a 
good condition, but the weather is dry and they are growing 
slowly. Expect a few pickles to come in this week, most of 
the crop is late. (N. E. 7/20) A little late, but looking 


good. (7/19) About 2-3 usual acreage, vines look well and 
promise average crop, will take in around July 25. (East 
7/19) About one week later than last year. Drought 


broken Saturday night. Vines look fine now. (Cent. 7/20) 
Farmers report vines looking fine, first picking next week. 


(7/21) Aereage less’ than last year but prospects good. 
(West -7/20) Weather ideal for growing, fine stand. Have 


lost some acreage on bottom lands on account of high water. 
(No. W. 7/22) If we do not get rain very soon it will be 
hard telling what the crop will be. Will start picking 
August 1. 

Indiana.—(N. FE. 7/19) Too dry, stand fair. Expect some 
today, usual acreage. (7/19) Prospects are very good. 
Had a heavy hail storm on the 16th but seemed to be local 
and. did not strike the pickle section. (No. 7/19) Vines are 
looking fine though acreage is small. Expect picking by the 
24th. (N. W. 7/22) Crop looks very fair. (Cent. 
7/19) Good prospects, have begun bearing. 

Iowa.— (East 7/23) Have been taking in pickles since the 
15th. Farmers say their vines are in fine condition. Expect 
full pack. (7/19) Vines look well but are thus far setting 
no pickles, all false blossoms, acreage about 75 per cent of 
last year. (Cent. 7/19) 25 per cent more acreage than last 
year. Vines in fine condition, first picking today. (7/21) 
Crop is looking well, small damage by floods. (S. E. 7/19) 
Outlook here is not very bright. Floods have done lots of 
damage in some localities and will cut our acreage 50 per 


cent. Do not look for a large yield. (7/19) Good stand of 
what is left. About 20 per cent of acreage washed out by 
floods. Crop will be much later than last year. (7/22) 


Just beginning to bear. Vines reported in good condition. 
Losses by overflow about 1-3 of our acreage. 

Kansas.—(East 7/19) Have some coming in, but have 
had to replant a good many on account of the cut worm. Ex- 
pect a fair crop, not as many acres planted as usual. 


Kentucky.—(No. 7/21) Weather more favorable, some 
pickles coming in. 
Michigan.—(S. E. 7/21) Poor prospects, no rain for sev- 


eral weeks. (7/22) About one-half good stand, balance late. 
(S. C. 7/19) Had a little rain on the 14th but not enough 
to do much good, must have rain or crop will be very short. 
(7/20) Need rain quite badly, had one local shower which 
extended to only three of our stations. Think crop will be 
late. (West 7/22) Fine rain last night. Pickles a little 
late but they are fine and healthy. Expect good crop from 
500 acres contracted at three stations. (7/19) Good stand, 
about two weeks late, average acreage. (S. W. 7/24) Fair 
stand, but weather is too dry, no rain in this section for 
some time and unless we have some very shortly, it will cut 
short the crop, some reports of blight. 

Minnesota.—(East 7/21) Vines are looking fine, will be 
picking latter part of this month. (7/20) Picking at two 
stations. Stand good but irregular, weather dry and hot. 
(7/19) Acreage not large but crop outlook. good. 

Missouri.—(West 7/20) Pickles have commenced coming 
in, too hard to estimate crop yet for several weeks. (N. W. 
7/19) This section has suffered greatly from floods, pickles 
on low lands completely destroyed. 

Nebraska.—(East 7/19) Lost some acreage by high water. 
Crop on uplands looks good. Expeet cucumbers to come in 
very shortly. General condition looks good. 





New Jersey.—(N. 7/21) Need rain. Pickles hav: come 
to a good stand, but unless we get rain there will be one-half 
erop. (7/20) Outlook very discouraging, vines are drying 
up for want of rain. (N. E. 7/19) Weather very dry, if we 
do not get rain this week will all be burnt up. (So. 7 16) 
The long dry spell has ruined the vines and there will be 
practically no crop. 

New York.—(Cent. 7/23) 25 per cent better than two 
days ago, are having nice rain at this writing, plants are stil] 
green and with warm weather we can look for about 40 to 50 
per cent crop. (Long Island 7/19) Are still without rain of 
any consequence, unless we get a good soaking rain this 
week it will be the shortest crop in the history of New York 
state. Farmers are becoming discouraged and we have a 
hard time keping them from sowing the ground with buck- 
wheat. 

Ohio.—(N. F. 7/21) Vines look good all through this see- 
tion, weather is fine, although they are about two weeks late. 
(N. C. 7/21) Have about one-half acreage. Owing to wet 
weather planting was two weeks late. Vines look good and 
weather is favorable. (S. W. 7/20) Acreage same as last 
year. Weather has been favorable for the past two weeks, 
early planting is looking very well but the late planting, 
which is the large portion of the crop, is small, but is making 
good progress, however, it will be late. 

Pennsylvania.—(East 7/20) Acreage is the smallest we 
have ever had. Present weather conditions will not produce 
pickles. 

Virginia.— (East 7/22) Too dry, the crop will he about 
one-fourth, existing conditions continue. (N. E. 7/19) 
Small local showers since last report. Nights cold, and while 
it is early for a guiding report, general reports from farmers 
are poor, some are picking, but the crop is late. (Cent. 7/20) 
Under most favorable weather conditions we will not get 
over half crop. 

Washington.—(Cent. 7/15) Acreage 25 per cent larger 
than last year. Outlook for crop is very good. (7/13) In- 
creased acreage, favorable weather and prospects are for a 
full crop, picking will commence in two weeks with best pros- 
pects for quality and quantity in five years. (N. C. 7/21) 
Fairly good but acreage small, growers did not want to 
plant this vear. (East 7/15) Outlook very good for large 
crop. Expect first picking in a week or ten days. 

Wisconsin.— (Cent. 7/24) Vines look healthy but are small 
on account of drought. Had a light showed this week but 
must have more rain quick or crop will be short. (7/25) Ex- 
pect to take in pickles in one week. Vines are standing well 
at present, but if we have no rain the crop will be short. (E. 
C. 7/18) Vines look good, expect better crop than last year, if 
we do not have too much dry weather. (N. E. 7/20) Vines 
in fair condition, but most places are late. Will receive some 
pickles the last of next week. If we get favorable weather 
receipts will be the same as last year. (S. E. 7/19) Fields 
looking fairly well, still uneven in stand. Need a nice warm 
rain for the best good of the crop. Weather warm enough 
but too dry. (7/23) Vines are looking well and beginning 
to bear. Need rain badly. Bugs and worms are cutting 
the vines. (South 7/19) Very poor, all dried up. Won’t 
have one-fourth erop the way they look tiow. Have had no 
rain for eight weeks. (West 7/19) Crops look very favor- 
able for a good harvest. Have taken in since the 15th and 
expect to have the vines in full bearing the last of July. 
Need a little rain, although as yet not suffering from lack 
of moisture. 

ER EER ES 5 


CANNER DIES OF HEART FAILURE. 

R. G. McCoy, aged sixty years, who was the pro- 
prietor of the canning factories at Circleville and other 
points in Ohio, and a large land owner in that section 
of the state, died at Circleville, Tuesday evening, July 
27, of neuralgia of the heart. 

While Mr. McCoy’s death was very sudden and 
unexpected he had not been feeling well all day Tues- 
day. However, he was up and about during the day 
and had gone home to supper at supper time for a 
few moments’ rest before eating his evening meal. 
Mrs. McCoy was away at the time and seeing the 
family physician passing Mr. McCoy called him in. 
They were talking when Mrs. McCoy came home, 
and had been there but a few maments, when Mr. 
McCoy died. 
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Harding Bros. & Fuller are operating a soup canning plant 
at Aurora, Ill. 

The Reinholds Canning Factory at Reinholds, Pa., is making 
a run.on string beans. 

We understand that the Blissfield, Mich., 
will make a specialty of squash this year. 

The plant of the Modesto Canning Company at Modesta, 
Cal., is making a run on Tuscan cling peaches. 

A report from Gobleville, Mich., says that the canning 
factory there has had a big run on cherries this season. 


canning factory 


A recent report from Muskegon, Mich., said: ‘‘ Gooseberry 
and cherry crops are twice as large as those of last year.’’ 

The Stowell Canning Company, Stowell, Tex., has been 
incorporated by R. M. White, E. L. Hughes, L. G. Ogden and 
others, with $2,000 capital stock. 

The Lanesboro, Minn., canning factory has about ended its 
season’s run on peas. Next will come string beans, and then 
the sweet corn crop will be handled. 

Mikesell & Co.’s canning plant at Shelby, Mich., has been 
operating full time on gooseberries and cherries, which were 
reported good crops in that vicinity. 

The Visalia plant of the California Fruit Canners’ Asso- 
ciation opened up for the season’s run a short time since, 
employing a force numbering about 300. 

The Leola, Ark., canning factory has begun running on 
tomatoes, which are reported a small crop in that section, 
owing to unfavorable conditions for growing. 

The Ulin Canning factory at Ullin, Ill., has been incor- 
porated with $8,000 capital stock to can fruits and vegetables. 
The incorporators were F. H. Holcomb, N. J. Ehymer and 
Alonzo Echols. 

Twenty cappers employed by the Wisconsin Pea Canners’ 
Company at Manitowoc the other day sought to enforce a 
demand for an inerease of pay by striking. The men were 
discharged and new hands put at work in their places. 

The Fenton Canning Company, of Fenton, Mich., has been 
incorporated with $20,000 capital stock to deal in and pack 
fruits and vegetables, ete. John R. Marvin, of Fenton, the 
articles show, owns 1,100 shares; Kate B. Marvin, of Fenton, 


200 shares; and William B. Marvin, of Hancock, 15 shares. 
The Lincoln (Neb.) Journal of recent date contained 
this item: ‘‘The Lang Canning Company has opened its 


factory for the season’s run. Quite a large force of women 
are employed. The company is canning beans and this will be 
followed by sweet corn, tomatoes and apples in the order 
named. ’’ ® 

A report from Pomeroy, Ohio, says that the new canning 
factory of John B. Lindsay and L. C. Talbott at Middleport 
will soon be ready for business. The building formerly occu- 
pied by the old Vulean machine shops is being filled up with 
modern canning machinery, and a new boiler house is. being 
constructed on the north side of the building. 

Notice of incorporation of the Postville, Ia., Co-operative 
Canning Company has appeared. The following persons will 


be the officers of the corporation until the first annual meet- 
ing: A. F. Marston, president; George Harris, vice-president ; 
A. B,. Cook, secretary; James McEwen, treasurer; and Arthur 
Behrens, John Krambfer, Dan MeNeill, Alexander Abernethy, 
Ira Smith and Frank Sebastian, directors. 

Officers, stockholders and employes of the Warden Grocery 
Company, of Grand Rapids, Mich., were visitors a few days 
ago at the plant of the Fremont Canning Company at 
Fremont. The trip was made in a special car and the plant 
thoroughly inspected. The party returned with a better knowl- 
edge of the care taken by canners of the present day to pack 
food products under strictly sanitary conditions. 

The property of the Erie Preserving Company, Buffalo, N. 
Y., has been ordered by Judge Hazel in the United States 
district court there to be sold at public auction on Aug. 21. 
The property consists of five canning plants valued at about 
$81,000. The company failed for about $400,000. According 
to John M. Hull, attorney for the receivers, there is about 
$125,000 left for disbursement among the creditors. 


A report from Marshall, Tex., says in regard to the can- 
ning factory at that place: ‘‘Marshall Canning Factory, 
established here about three years ago, is standing idle this 
season so far on account of the almost total failure of the 
peach crop and other fruit crops. Tomatoes were not canned 
this season on account of the price for the raw tomatoes being 
so high that the factory could not afford to pay the price 
asked and can them and make anything out of their goods.’’ 


SALMON CANNING CONDITIONS ON PUGET SOUND. 

When the large run sets in, and continues for from 
30 to 40 days the pack on the Sound ought to go 
Over 1,000,000 cases and might go to over 1,200,000 
cases, but if it continues for only two or three weeks 
the expected pack will be cut considerably and if it 
should stop suddenly after a few days’ run it will not 
amount to much. A few years ago the run of salmon 
was so late that canners became disheartened and 
withdrew entirely from the market when unexpectedly 
a heavy run came in and canners sold heavily, only 
to find themselves in a hole for the run stopped in five 
days as suddenly as it had commenced. This occur- 
rence was only one year’s experience since the industry 
commenced on the Sound, yet, it shows that there is 
nothing so certain as the uncertainty of salmon runs, 
and that it is not a safe proposition ‘to count chickens 
before they are hatched.” The run this year can not 
be called late for a year of a big run and therefore 
old-time fishermen and canners do not feel any un- 
easiness further than the longer it delays the shorter 
will be the run.—San Francisco Trade Journal. 




















YOU NEED THE BEST CAN MARKER THAT MONEY CAN BUY | 


Order it now and get the matter off your mind. ' 
RYDER CAN MARKER 
Simple in construction. Easy 
and positive in action. Ready 
for first and everycan. Type 
changes for different grades 
instantaneous. Adjustment to 
different size cans quick and 
accurate, Equipment of type- 
holders and rubber type com- 
plete with every machine. 
Minimum of ink evaporation 
and type renewals. Mechani- 
cally designed and mecbani- 
eally built Fully tried out in 
nine different factories in New 
York State, season ’08. Perfect 
inefficiency. Lasting in dura- 
bility. Fully guaranteed. 


Send for list of users, testimonials, etc. 


S. M. RYDER & SON, ‘“i292'* New York 


Sprague Canning Machinery Co., Western Agents, 5 Wabash Ave, Chicage 

















HOCCG & LYTLE 


Limited 


Growers of 


Peas and Beans 


Head Office 
TORONTO, CANADA 





Branches at 


PICTON, CANADA PORT HURON, MICH. 
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Favors Ohio Standards for No. 3 Tomatoes, but Cans Should 


Be Marked ‘‘Standard’’ and Others Below 
Requirements ‘‘Seconds.’’ 
Aberdeen, Md., Aug. 2, 1909. 
Epitor CANNER: I am heart and soul in favor of the 
Ohio Canners’ Association’s requirements for a ‘‘standard’ 
can of No. 3 tomatoes, and they only lack two things—the 
first, that they compel their members to put on a_ label 


plainly marked ‘‘Standard Tomatoes,’’ and, secondly, that they 
inaugurate a movement to have the Agric ‘ultural Department 
at Washington establish a ruling that ‘‘all standard tomatoes 
shall contain an average of 19 oz. (for No. 3 can) of solid 
matter when drained on %-inch mesh wire screen for two 
minutes, and that same shall be labeled ‘Standard,’ and any 
tomatoes not coming up to that requirement shall be labeled 
‘Seconds.’ ’’ 

Their action is just in line with two articles [ have written 
for your paper on previous occasions. | hope other associa- 
tions and the canning fraternity in general will soon come 
to the same conclusion. Yours truly, GEO. W. EVANs. 


Approves Editorial in ‘‘Canner’’ o m ‘‘Packers’ and Buyers’ 
Labels. Says Packers Need = Able Lawyer Like 
Wholesale Grocers Have in Mr. Breed. 

Longmont, Colo., Aug. 2, 1909. 

Epiror CANNER: We have read your editorial on ‘‘ Pack- 
ers’ and Buyers’ Labels’’ with much interest and we quite 
approve of the stand you take. It will be well for every 
canner in the United States to do as you suggest, and our 
company will be one to do so. 

If all the canners would pull together as jobbers do there 
would soon be quite a different sentiment about buyers’ labeis. 

In working the trade in a southern state recently, one of 
our salesmen found two brands of a certain article on one 
of the leading retail grocer’s shelves. One was the jobber’s 
label and one was the packer’s label, but he happened to 
notice that the jobber’s label covered the packer’s label, and 
on examination of it found it was standing along side of the 
same article under the packer’s label. He asked the grocer 
why he bought both. He said the jobber’s label was a very 
high grade article that he es 90e a dozen for. The other 
was a cheap article he paid 6714e a dozen for. Our salesman 
then exposed the packer’s label underneath the jobber’s label 
and showed him that both were the same. Naturally he did 
not feel kindly toward the jobber. 

This may be and no doubt is an extreme case, but there 
is no doubt excessive profits are made on many articles by 
the jobber, which are sold at a loss by the packer. 

It seems to us that the packers as a body need an able 
legal representative to watch their interests in a legal way, 


such as the National Wholesale Grocers’ Association have, and 
they certainly have an able man in Mr. Breed. Why can’t the 
packers have one? We would be very willing indeed to eon- 
tribute liberaliy to a fund to have such a person represent us 
Yours very truly, ; 
THE EmMpson PACKING COMPAXy, 
Per J. H. Empson, President. 


PACKERS ASSERT ALUM IN PICKLES IS NON- 
INJURIOUS. 

E. O. Grosvenor, attorney for the Williams Bros. 
Co., of Detroit, Mich., and representing also a large 
majority of the pickle manufacturers in the United 
States, has filed a brief with the Department of Agri- 
culture at Washington in the investigation of the 
effects of using alum in food preparation. Along with 
the brief is an affidavit of W. C. Warner, the Phila- 
delphia representative of the Williams company, con- 
tradicting the testimony submitted to the Food In- 
spection Board to the effect that certain school chil- 
dren of Philadelphia had been harmed by the eating 
of pickles preserved with the use of alumi. There is 
also attached a report of Dr. E. E. Smith, of New 
York, on some laboratory experiments. 

The brief states that alumi as found in fresh cu- 
cumbers is a natural constituent thereof that metallic 
substances unite with proteids to form insoluble com- 
pounds. It claims that when the cucumber is trans- 
formed by the process in which alumi or other salt 
of aluminum is employed into the edible produce, the 
pickle, additional aluminum is introduced into the 
vegetable. It states that only small quantities of alum 
are necessary or are ordinarily used in the preparation 
of pickles and that alum has been used for many years 
in preparing pickles in the homes of the civilized 
world. 

ODDS AND ENDS. 

Around almost every canning factory there are odds and 
ends of machinery or something else that is salable to some 
other packer. Why not sell it before it gets more battered 


or rusty? A ‘‘For Sale’’ ad. in ‘‘The Canner’’ will find you 
a buyer. Do it today! 














ENCINES 


2-10x12 Erie City Slide Valve Engines. 1-14x 
1-11x16 Atlas Engine. 
2-12x20 Atlas Engines. 


single and double acting 


tions. 


Write for our free Bargain Catalog No. 832. 


Chains, Belting, Etc. 
Special Machinery Bulletin. - - 





MACHINERY ENGINES BOILERS 


We list below a few of our many hundred special values. These items are ready for immediate 
shipment, and are offered subject to prior sale. 


PUMPS 


1- ogney Worthington duplex steam pump. 


Prices cheerfully furnished upon application. 


1- Se asi Wheeler & Tappen duplex steam 
pum 


mp. 
3-24 Mneb 3,000,000 gallon centrifugal pumps. 
1 < 15 Morris centrifugal sand and drainage 
pump. Direct connected to duplex engines. 
1 No, 15 Morris centrifugal pump for belt 
Also complete line of boiler feed pumps, both 
vacuum and hydraulic 
pumps, in fact, pumps of all sizes and descrip- 
We also have pumps, heaters, tanks. 


It illustrates and describes thousands of won- 


derful bargains in merchandise of every kind, including Building Material, Lumber, Pipe, Rope, 
You save 30 to 75 per cent on every article you select. 


CHICAGO HOUSE WRECKING CO., 35th and Iron Streets, 


BOILERS 


20-78x20’ Horizontal Tubular Boilers, 110 Ib. peeseure. 
12- 72x20’ - ai 110 “** 


72x18" “ “ “ 95 * “ 
4-66x18" 2 7 ie 95 ** “ 
6-60% 16" ” - = 95 “* “ 

rive. 3-644516" - = 95 ** 
1-48a14’ i i 125 ** " 


Triple Riveted, Butt Strapped. 


Send for our 
° 36 Telephones—All Yards, 1900. 


CHICAGO 
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| ELEVATING, CONVEYING AND POWER TRANSMIS- 
SION MACHINERY FOR CANNING PLANTS 


Caldwell’s Helicoid 
Conveyor, a_ perfect 
spiral with continuous 





ne a flight, no laps or rivets. 
CONVEYORS Spiral Conveyors Furnished black steel 
Cable Conveyors or galvanized. 


Belt andBucket Elevators with either link belt- 
flat belt 


ing or 
ELEVATORS 1 Package # A 4 


Elevator Buckets of ail kinds 


POWER Shafting, Pulleys and Bearing: 
TRANS- Machine Moulded Gears iareest list of patterns 
MISSION in existence. 

MACHINERY aeeet for _ Drive using wire or 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 





Catalog No. 28 will be sent, 
express charges prepaid, to 
anyone interested in our line 
of machinery. 





Standard Liak-Belt Conveyor. 





H. W. CALDWELL & SON CO., Western Ave.. 17th-18th Sts., Chicago 


Eastern Sales and Engineerieg Office—Fulton Building, 50 Charen Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 





























SAUERKRAUT Boiler for 


Spray 











made with the original 
Magdeburg— Germany 
Machine, will produce the 
much desired long cut 
Sauerkraut. 


All imitations of our 


machines cost as much or 
more. Why Not Get Price with Piping and Valves, $67.50 





9 This outfit can be used for dozens 
~ Best ? For = further of things around the farm or fruit 
information a to orchards. Be sure and write for 

Pply booklet G-8 describing general line. 
IVAN JOSEPHS, Sole Agent DISTRICT AGENTS WANTED 


170 E. 93d Street, NEW YORK 
0. H. PFERSDORF, 21 Wabash Avenue, Chicago H. Ww Dopp Co., Buffalo, N. Y, 
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Personal Paragraphs 








Wm. D. Breaker of U. H. Dudley & Co., New York, 
is taking his annual vacation. 

THE CANNER received a call last week from George 
Woodbeck, who is with Armour & Co., in Kansas 
City. 

Tom Lester of the United States Printing Com- 
pany’s Chicago office is enjoying a well earned vaca- 
tion. He has finished up a very successful season and 
will relax awhile before getting back into the harness. 

N. H. Fooks, of Preston, Md., has been in New 
York, having headquarters while there with Messrs. 
U. H. Dudley & Co. He states that the tomato acre- 
age in his section of the country is, as a whole, smaller 
than in 1908. 

T. J. O’Byrne of T. J. O'Byrne & Co., of Chicago, 
is spending his vacation in the East. Included in his 
itinerary are Washington, D. C., and New York City. 
While in the latter village he expects to call on his 
old friend “Trose” Houck. 

M. Zurndorf, western representative of the Ameri- 
can Label Manufacturing Company, has returned from 
a trip through southern Michigan, where, he says, 
tomatoes look well on the small acreage in that sec- 
tion. Hail, he says, has done heavy damage in the 
vicinity of Toledo, Ohio. 

F. C. Wheeler, Jr., manager of the canned goods 
department of W. S. Knight & Co., of this city, has 
been visiting the New York market, making his head- 
quarters with the Corby Commission Company. Mr. 
Wheeler has been identified with the canned goods 
brokerage business in Chicago somewhat less than a 
year, but he has already made good in a manner which 
testifies strongly to his energy and ability. 

THE CANNER received a very pleasant call Tuesday 
afternoon from H. D. Barnes, the Elgin (Ill.) corn 
packer, who is at the head of one of the oldest can- 
ning concerns in this country. The Elgin canning 
business was established some forty or more years ago. 
Mr. Barnes says that his section is very badly in need 
of rain, as only one shower, and that too light to be 
of much benefit, has fallen at Elgin since the second 
of July. 





Fruit Notes 











J. & I. Blum, the dried fruit packers and shippers of 
Vacaville, Cal., have recently incorporated and the firm is now 
known as J. & I. Blum, Incorporated. 

Incorporation articles have been filed at Fresno by the 
Kingsburg (Cal.) Packing Company, with $50,000 authorized 











capital in 5,000 shares and five subscribed by C. S. Danell, 
J. H. Bonesteel, P. G. Hero and C. Telin, of Kingsburg, and 
John Carlson, of Selma. 

Western New York peach growers are optimistic. W. T, 
Rudman, of Irondequoit, a large grower, says that he esti- 
mates this season’s crop in sight already in western New 
York as at least 15 per cent larger than that of last year. 
Charles Coy also predicts a la¥ge peach crop this year. 

A report comes from Willows, Cal., that the fruit growers 
in Yuba and Sutter are dissatisfied with the price of $15 per 
ton for peaches offered by the canneries and will undertake 
to dry the big crop. The Chico Cannery will not open this year 
because of having a large supply held over from last season, 

G. A. Bolster, vice-president of the Sanitary Fruit Com- 
pany, Red Bluff, Cal., says that in the Sacramento Valley the 
drop of prunes has been heavy. Fully half of the expected 
crop in that section is on the ground. The crop there, he 
asserts, will be no larger than that of last year, which was a 
little over 100,000,000 pounds. 

A San Jose report says: ‘‘The prune market continues to 
show the recently ruling low values and the situation in this 
line is unchanged during the week and shows nothing of par- 
ticular interest with the exception of a considerable buying 
for export in old prunes of small sizes on the part of San 
Francisco packers, A considerable volume of business has 
been done for export by sea from San Francisco in bags, nat- 
ural, at $25 a ton for 100s and up. The European inquiry for 
California prunes is improving, as crop conditions abroad are 
not good and quotations on California prunes are at a point 
where they are considered cheap.’’ 

A deal has been closed by the Farmers’ Union for a packing 
and seeding plant to be located in Fresno and to be used as 
a central house to handle the seeding of goods from that dis- 
trict and from the smaller union packing houses in outside 
towns of the valley. The plant will handle all seeding and 
stemming of goods in the immediate vicinity of Fresno, and 
will seed raisins from other union packers, which are sent in 
already stemmed. All sorts of dried fruit will also be han- 
dled. Though the exact capacity'of the plant is withheld, it 
is stated that it will be large enough to handle all the 
Farmers’ Union raisins which will be shipped by the California 
Farmers’ Union, 





Jobbing Notes 











Fire at Dothan, Ala., practically destroyed the $40,000 stock 
of the Malone Grocery Company, wholesalers there. 

The Grocers’ Supply Company has been incorporated with a 
capital stock of $10,000 to carry on a wholesale grocery 
business at Elyria, O. 

A meeting of the New Mexico Wholesale Grocers’ Asso- 
ciation was held at Albuquerque a short time since and a 
number of important matters discussed. 

F’. Kohl, Sr., for many years senior partner in the wholesale 
grocery firm of Kohl & Meyers at Centralia, Ill., is dead. He 
was 77 years old at the time of his death. 

The W. M. Hoyt Company, of Chicago, has borrowed $300,- 
000 at 4% per cent, the principal to be paid in installments 
of $25,000 each. The money is to be used in erecting a large 
warehouse which is expected to cost $400,000. 

The Lebanon Wholesale Grocery Company has been organ- 
ized in Lebanon, Mo., and will engage in the wholesale grocery 
business and will open for business as soon as the building 
to be erected for the company can be completed. 

It is expected that a meeting of the executive committee of 
the New York Wholesale Grocers’ Association will be called 
shortly to select a successor to Alfred H. Beckman, who has 
resigned to take effect September 1. His reason for resigning 
was to enabel him to devote his entire time in future to the 
affairs of the National Wholesale Grocers’ Association. 














heavy copper. 
tion for the Canner, 








HAMILTON COPPER AND BRASS WORKS 


COPPERSMITHS 
ESTABLISHED 1882 


Builders of reliable Copper Steam Jacket Kettles and Steam Jacket Tilting Kettles that are honestly constructed out of pure 
Also manufacturers of Copper Dippers, Brass and Copper Coils and Copper and Brass i 


HAMILTON, 


Goods of every descrip- 
WRITE FOR PRICES. 


OHIO 
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IS HAND LABELING” GOOD ENOUGH? 


Wouldn’t it be good policy to adopt a more modern 
method, and thus reduce your labeling expense? 


~ 






— 


The BURT LABELING MACHINE is indispensable to any plant where the 
cost of production is the main consideration—plenty of evidence to 
prove this. If not familiar with the merits of the BURT LABELER, 
an investigation will pay. Are you interested? 


BURT MACHINE COMPANY, Baltimore, Md. 



















Ne. 116 DATING MACHINE 


for all styles of Can Covers and Studhole Caps 


Mark Your Gan 


The advantages, where a packer desires to mark his s 
for future identification, should not be underestimated. w 
frequently will a jobber return swells, claiming they were 
from previous season’s pack, when in reality they are (Wu and 
three seasons “ld Without properly identifying such cans, 
you ¢ uld nut contradict such claims. ; 

Why not, therefore, adopt a method of protection, and min- 
imize unjust claims by being in a position to PTOVe your rights ? 
This No. 146 Dating Machine is 
intended to do away with such 
abuses. 

If you are interested and want 
advice based on many years ex- 
perience, write. Consultation 


free. 
The New Seam Sani- 
tary Can 
No holes, no caps; the 
“Tat Without Heat. 


Solder or Objectionable 






Fluxes. We furnish com- 
plete outfits for making 
these cans. 
Round, Square or Ir- 
regular Shapes. 
rite for our Catalog 


and prices. 

“All | Packers, Brokers, 
Jobbers and Retailers 
should recommend gcods 
packed only in this pack- 
age. 

We manufacture all kinds of machinery. 
European Agency, G. Guelpa di L., Corso del 

Valentino 13, Torino, Italy. 





South American Agency, La Cromo Hojalate¢ia 
Argentina, Buenos Aires, Argentine. 


MAX AMS MACHINE CO., me. vEaNGW.N. Y. 


yo, 
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Want Advertisements. 


Te Iasure Insertion Under This Heading Copy for Waat Advertisements Should be in Thie Office 
Net Later Than Tuesday. 




















WANTED=— 
EXPERIENCED HELP WANTED. 

















WANTED—Expert Hawkins capper 
patchers for corn canning season. 
Co., Elgin, Il. 


operators, tippers and 
Address Elgin Packing 


WANTED—Brokers having no domestic sardine account, to 
write Box 162, Portland, Me. 





WANTED—tThree to five cars good tomato pulp without 

benzoate of soda. Quote very lowest, delivered Sycamore 
in 50-gal. bbls. and 5-gal. cans; state guarantee. Sycamore 
Preserve Works, Sycamore, Ill. 











WANTED—A good, all around man to assist in canning 

tomatoes, one acquainted with the Hawkins and Sanitary 
eapper. Address Burlington Vinegar & Pickle Works, Bur- 
lington, Ia. 





WANTED—One good Hawkins capper operator, two tippers 

and patchers. None but competent, sober men need apply. 
Address Western Grocer Co. Mills, Canning Dept., Marshall- 
town, Ia. 





FOR SALE 


FACTORIES. 














FOR SALE—New box and wood factory sacrificed, easy terms. 
Large stock lumber. Healthy locality near Memphis. Own- 
ers inexperienced. Address, Bank, Halls, Tenn. 





WANTED—Processor for the season who understands packing 

tomatoes, pumpkin, tomato pulp, and who is familiar with 
and can operate machinery which includes double seamer. We 
use the Sanitary can. Address Vermillion Canning Company, 
Vermillion, S. D. 





WANTED—A man competent to superintend the construe- 
tion and operation of a canning factory; local people will 
furnish the money, but manager must put up enough money 
to insure his active interest. Address, Geo. C. May, Osage 
City, Kan. 





WANTED—One first-class Hawkins capper man; also one 
first-class tipper. Address ‘‘ Hawkeye,’’ care THE CANNER. 








POSITIONS WANTED. 





WANTED—A practical canner and canned goods man, posted 

on all lines from corn, peas, fruits, to oysters and shrimps, 
wants a position as specialty salesman on the road or as resi- 
dent agent, selling either the retail or jobbing trade or demon- 
strating to the consumer. Fully competent to handle large 
interests, a hustler for results. Position must be a permanent 
one. Address ‘‘Salesman,’’ care THE CANNER. 








MACHINERY WANTED. 





WANTED—Pulp machine. Must be a bargain. State kind, 
condition and price. Address Lowe & Dorland, Peru, Neb. 





WANTED—To buy 12 or more crates for 40-inch process ket- 
tles. State price, condition, and number of tiers. Address 
**G,’? care THE CANNER. 





WANTED—Second-hand Knapp Labelers to be rebuilt to our 
new model. Please state size and serial number of machine, 
Address The Fred H. Knapp Company, Westminster, Md. 





WANTED—One Hawkins Universal Exhauster; must be in 
good condition; state when bought from factory. Address 
Ziegler Canning & Preserving Co., Muscatine, Ia. 


WANTED—Ten to twenty wooden tanks suitable for curing 
kraut; 48” diameter by 48” depth would be preferred; some- 
what larger could be used. Must be in good condition. Quote 
price and give accurate description of what you have to offer. 
Address The Sears & Nichols Company, Chillicothe, O. 














MACHINERY. 





FOR SALE—Two Morgan eight-track nailing machines, in 
first-class condition. One Dey 150-number time clock, prime 
condition. These machines are offered subject to prior sale 
at prices that will interest you. Address Kellogg Toasted 
Corn Flake Co., Battle Creek, Mich. 





FOR SALE—A bargain if ordered soon, 3 Model M corn 

cutters, 1 M. & S. rotary corn silker, 1 Hawkins power hoist, 
6 Rival apple parers, 1 Eureka power apple parer, all perfectly 
new. Address J. C. Buck, Monroe, Mich. 





FOR SALE—We offer second-hand Knapp Labelers rebuilt 
with new lap-pasting device, especially adapted to label 

dented cans, at greatly reduced prices. We guarantee them 

to do as good work as new ones. 

Knapp Labelers offered for sale outside our house do not con- 
tain these devices. Address The Fred H. Knapp Company, 

Westminster, Md. 





FOR SALE—At low price if ordered at once, one practically 

new Knapp No. 2 labeling machine; one practically new 
Knapp No. 3 labeling machine. Address E. C. Shriner & Co., 
Keyser Bldg., Baltimore, Md. : 





FOR SALE—One Stephens belt tomato filler; used enly twe 
seasons; will sell cheap; as good as new. Address Frankfort 
Canning Company, Frankfort, Ky. 





FOR SALE—40x20 Niagara retort complete, with 3 single 
bale crates, practically good as new, at $80; prompt ship- 
ment to make room. Address Hugh Ross, Woodbine, Pa. 





FOR SALE—Two Sprague Model M corn cutters, used one 

season; right hand machines, one Minitor pea grinder; one 
Ballard pea filler? six process kettles. Address S. H. Loomis, 
Geneva, N. Y. 





FOR SALE—Model M corn cutter; used one season; in fine 
condition; price, $140. Burnham corn cooker, but little used; 

thoroughly overhauled, and in fine condition. Price, $175. 

Address Shearman Mercantile Co., Indianapolis, Ind. 


MISCELLANEOUS. 
FOR SALE—New uncharred oak pulp barrels, heavy staves 
and hoops, at $1.50 each. Second-hand pulp barrels, re- 
coopered, thoroughly cleaned and sweetened, made of un- 
charred oak, with heavy hoops and in first-class condition, at 











MISCELLANEOUS. $1.25 each. Address Shearman Mercantile Co., Indianapolis, 
Ind. 
WANTED—Two enameled syrup tanks. Must bein A No.1 FOR SALE—Disinfectant. Ours is the original and only 


condition and not smaller than 100 gallon. Address the WEST- 
ERN GROCERY CO. MILLS, Canning Department, Marshall- 
town, Iowa. 


Satisfaction guaranteed or money re- 
Shear- 


odorless disinfectant. 
funded. Write us for descriptive circular and prices. 
man Mercantile Co., Indianapolis, Ind. 

















FOR SALE-—-Second-hand Knapp Labelers, rebuilt to latest 
model, with new lap-pasting device especially adapted to 

label dented cans. 

These machines have all the new improvements, and we guar- 
antee them to work as well as new. 

We will allow the full amount paid towards new Knapp Label- 
ers any time within one year from date of purchase. 

These devices are new and not contained in second-hand 
Knapp machines offered for sale outside of our house. We 

have no agents. Address The Fred H. Knapp Company, 

Westminster, Md. 








MISCELLANEOUS. 





FOR SALE—Used hydraulic press, 4-imch rods, racks 6x6, 
weight 24,000 pounds. Address 


Caner banet 











FOR SALE—32,00® pounds pumpkin seed saved from choice 
imens of Indiana pumpkins. Write The Van Camp 
Packing Company, Indianapolis, Ind. 














Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 

















Baker & Morgan, Aberdeen, Md. 

The market on future tomatoes is unchanged. Ow- 
ing to the firmer feeling on spot tomatoes, jobbers are 
taking more interest in futures, and quite a few orders 
were booked during the past week. We quote 1909 
packing as follows: No. 3 standards, 7oc to 72%c; 
No. 2 standards, 50c to 55c; No. 1o standards, $2 to 
$2.25; f. o. b. factory subject to confirmation. If 
interested, would be pleased to figure with you. 

Corn—There is a decidedly firmer feeling in the 
corn market. The recent dry spell in this section has 
damaged the early crop considerably. 


Strasbaugh, Silver & Co., Aberdeen, Md. 

Spot and Future Tomatoes—For immediate and de- 
ferred shipment—The past week has recorded the 
meeting of prices of spot and future tomatoes. Pack- 
ers located in Southern Maryland and Baltimore have 
packed a limited quantity of early tomatoes, the stock 
running unusually fine in this locality for so early in 
the season. These goods we are in position to offer, 
while they last, for immediate shipment, fresh packed, 
bright tins, labels, and cases, with everything spick 
and span like the new broom, at 7oc, f. o. b. factory. 
We are also continuing to book a few orders for Sep- 
tember shipments at 70c for 3s standard well known 
brands. Offerings, however, of this quality and grade 
are exceedingly meager and the probabilities are that 
before such orders are ready for shipment a higher 


_Carolina. 
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figure will be demanded. Old goods, 1908 and 
1907 packing, of questionable age and condition 
are being offered as off standard at 65¢ to 67M%c, 
while several well known brands of seconds of repu- 
tation are’ being offered at 60c, f. o. b. Baltimore. 
New packed gallons are now firmly held at $2.10 to 
$2.25, f. o. b. factory, while some lots of old goods 
are being offered down as low as $1.85 to $1.90 for 
immediate shipment. 


E. C. Shriner & Co., Baltimore. 


Future Tomatoes—Are receiving more attention 
with the approach of packing, and the firmer spot mar- 
ket. Varied reports are coming in as to crop con- 
ditions. Some of them are quite blue, but it 1s too 
early to judge accurately as to the size of the pack as 
good or bad weather from now on may make or mar 
it. Packers are firm. Some will sell at 50c for No. 2 
standards, and 7oc for No. 3 standards, but are com- 
pletely indifferent to efforts to purchase at a shade 
under those prices. 

Berries and Small Fruits—Are firm at old prices. 
Pack of the whole line was small excepting possibly 
strawberries. We offer especially 1,100 cases No. 3s, 
1909 pack, blackberries, at 75c,-f. o. b. factory, North 
These goods are high class and _ solid 
packed. Also offer f. 0. b. Baltimore, 2,500 cases of 
No. 2 standard blackberries, at 47'%2c in carload lots 
only. These are 1908 pack, but in good merchantable 
order and condition and good stock. We will be 
pleased to submit samples. 

Pears—The crop will be almost a total failure in this 
section. There are many good trades in present prices 
which will probably not be duplicated in new pack. 
See our List Quotations. We mention particularly 
one small lot of 300 cases No. 3 water pears which 
we offer to clean up at 6oc, f. o. b. factory, Baltimore 
freight rate. These pears are white fruit, nicely 
handled and full cans. 


Thomas J. Meehan & Co., Baltimore. 


Present indications are all in’ the direction of in- 
creased activity in the market for both spot and future 
tomatoes and corn. The records seldom show an 
advancing market for tomatoes right at the opening 
of a new canning season for that article, but it has 
happened before, and, perhaps, it’s a case of history 
repeating itself. During this week the buying of spot 
tomatoes was as large as in either of the previous 
two weeks, though it eased up somewhat toward the 
closing. A large majority of the orders for them 
was for spot goods and the buyers were urgent for 
quick shipment. Evidently, the bulk of the jobbers 
have allowed their stock of tomatoes to run down 
almost to nothing, and they will go into the canning 
season with bare floors, or nearly so. Should any- 
thing serious happen to the crop, which is entirely 
within the possibilities, there would be a hurry-up call 

















ALBERT T. BACON 
Public Accountant and Auditor 
PUBLISMFR OF 
BACON’S COST LEDCER 


FOR CANNERS 


29 LAKE ST., - - - - - CHICAGO 














What Do | Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours fer a 2 cent postage stamp 


M. E. Heward, 3445S. Senate Ave., Indianapolis, Ind. 
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to cover requirements for next fall and winter which 
would find unwilling sellers unless, of course, at a 
higher range of prices. Very hot weather this week 
and lack of rain are again causing the growers of 
tomatoes and corn for canning purpose to complain 
as they did when similar conditions prevailed here 
during the month of June. The canners are not pro- 
tected to the usual extent against accidents to the 
crop by contracts with the growers, because the latter 
held out for a price per ton that was too high for the 
average canner to pay this season in view of the exist- 
ing conditions since last season in the market for the 
canned article, which partially explains the “don't 
give a continental” attitude of the packers whether 
the jobbers buy or don’t buy futures at the quotations 
which have been prevailing since futures were first 
quoted in January last. Altogether, the tomato sit- 
uation at this time, viewed from every angle, is more 
than usually interesting, and is worth close attention 
on the part of the buyers. 


Thomas G. Cranwell & Co., Baltimore. 

The spot tomato market closes stronger and many 
packers have sold out. We call your especial attention 
to the lot of No. tos quoted at $1.90. These goods 
are excellent quality. 

Corn—The market on corn seems to be getting 
steadily stronger. Spot corn, both whole grain and 
Maine style is about cleaned up. There are some lots 
lying around, but the entire quantity in packers’ hands 
does not amount to much in this section. 

Future Tomatoes—The market is dull, but very 
strong. There are some sellers at 50c and 7oc for No. 
2 and No. 3 standards. The same conditions prevail 
as we have reported for the last two or three months. 
-ackers are not pushing the sale of futures. 








PEACH CROP STATISTICS. 
Referring to peaches, a prominent Coast packer 
says: One factor in the situation this year must be 
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considered carefully, for it will have an important 
bearing upon the quantity of fruit that will be canned 
or dried. The crop statistics issued by the Department 
of Agriculture for July shows the peach prospects in 
the states nominally producing the most peaches to be 
as follows: 


1909. 1908, 
Cee eee eee Te ee eee ee 49% 70% 
a, rrr ee Terrie rer rT Te 15% 70% 
rn reer eer eee 35% 68% 
I ce cav cc cue Savane wren beet ee er eeweees OG 90% 
EE i:b.0:406 0 00:4 +0 taieee ree a are wee aa a 35% 67% 
CE, oc enindnn nce dee sialene skate hee a 85% 89% 


That these figures are correct is evidenced by the 
heavy shipments of fresh peaches now being made 
from California to all Eastern markets. A contin- 
uance of the present demand will take such a big 
proportion of the crop that the quantity dried will be 
materially reduced from early estimates and present 
prices will look exceptionally cheap by the time the 
goods are ready to go forward. 

AMERICAN POMOLOGICAL SOCIETY TO MEET. 

The 31st biennial conference of the American 
Pomological Society will be held at St. Catharines, 
Ontario, Canada, September 14 to 16. The Executive 
Committee of this national organization has accepted 
a joint invitation tendered by the Ontario Fruit Grow- 
ers’ association, the Niagara District Fruit Growers 
and the St. Catharines Horticultural Society to meet 
at the city of St. Catharines this year. Arrangements 
are rapidly progressing for a reunion of unusual value 
and interest at this attractive place on September 14- 
16, 1909. 

An unusual feature lies in the fact that the Ontario 
government has recognized the importance of the com- 
ing of this society to Canada by placing a substantial 
sum of money at the disposal of the committee on 
arrangements. 





Kindly turn to THE CANNER’S For Sale Ads. 











Sprague, Warner & Co.’s new building at Erie and Roberts streets and the north branch of the Chicago river, is said to be 
the largest and most modern building for grocery business in the world. 


It will be eight stories high, of mill construction and reinforced concrete, will 
Cc. A. Eckstorm is the architect. 
purposes, 800 feet of railroad trackage in the building, and 400 feet outside, and 
ompany in the basement reached by two shafts. 


Space and will cost upwards of $1,000,000. 
poses, about 400 feet of platforms for teamin 
1,000 feet of trackage of the Illinois Tunnel 


The structure will have eleven freight elevators, two passenger elevators, 


another in an endless chain. 


contain about 800,000 square feet of fioor 
It will have 500 feet of dockage for lighterage pur- 


loriators for carrying freight from one floor to 


One section will be devoted to cold storage with three different temperatures to suit the requirement of the various goods 


placed there. 





Another feature will be the carrying of raw materials for preserving, etc., to the top floor, and then through differ- 
ent processes it wi!i reach the ground floor a finished product, packed and ready for shipment. 
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WE ARE SHIPPING 


Boxing Machines 


TO CANNERS ON TRIAL 


Either for sale or leasing proposition 


The pea season is now on and it is a 
good time to write us your require- 


ments. 


The iiaiais Labeler and Boxer are Standard Machines and 


we fully guarantee them. 


Why not write us for our new catalogue. 


A. P. JACOBS, Western Sales Agent 
5 Wabash Ave., Chicago 


THE FRED. H. KNAPP CO., Westminster, Maryland 



































STILES-MORSE CO. 


SELLERS AND 
BUILDERS OF 


High Speed 
Automatic Gan Making 
Machinery 


CHICAGO ano BALTIMORE 








“SOLVAY ” 75% SOLID OR 
GRANULATED 


CALCIUM CHLORIDE 


For use in the Continuous Calcium Process 
of Canning Vegetables, etc. 


“‘GREENBANKS” ENGLISH SOLID OR 
POWDERED “SOLVAY ” SOLID 
“ VULCAN” POWDERED 


CAUSTIC SODA 


For use in the Peach Peeling Process 


SODA ASH AND TRI-SODIUM 
PHOSPHATE} 


For removing Boiler Scale and Softening 
ater. 


TURMERIC, ALUM, ROSIN 


and All Manufacturers’ Chemicals. 


WHITELAW BROTHERS 


409 and 41l North Second Street St. Louis, Missouri 
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CANNED LOBSTER SITUATION. 

Che new pack canned lobster is selling slowly, ac- 
cording to dealers, with quotations unchanged. 

According to the Maritime Merchant, it will now 
require lower prices to encourage the restoration of 
the lobster’s popularity. 

There is said to be a large surplus stock, despite the 
fact that there was a 10 per cent decrease in the pack 
this year. 


PACKING IN THE SOUTH 


The tendency shown throughout the South to pat- 
ronize Southern packers and to prefer Southern beet 
has stimulated the industry in the Southwest. The 
South shows a preference for Texas beef as against 
the higher grade and higher cost “native” stuff, and 
Texas packers find they cannot supply the demand. 
Ground has already been broken for another enlarge- 
ment of the Armour plant at Fort Worth, which it is 
said will be doubled in capacity. Similar extensions 
are planned for the Swift plant, and it is said that the 
S. & S. Company has its eye on a Fort Worth loca- 
tion. At other Texas and Oklahoma points there is 
great activity in the packing field, existent and pros- 
pective. Everywhere throughout the South indica- 
tions of enterprise in beef and pork packing are evi- 
dent, particularly in regions where diversified farming 
is being advocated and small plants to consume local 
production are being proposed and planned.—National 
Provisioner. 


RECREATION AN ECONOMIC INVESTMENT. 

Before me lies a letter from the wife of a Maine 
farmer, writes T. W. Burgess, associate editor of 
American Agriculturist, in that journal, in which is 
this passage: “It is seldom that my husband and 
myself take a vacation. We do not feel that we can 
afford it. | cannot understand how so many can 
afford it. They usually come home more tired than 
they go. I can rest better in my own home if I can 
get my work done so that I can take the time.” 

Oh, the pity of it! Can you not see the colorless 
lives of those two; the ceaseless grind, grind, grind, 
days merging into weeks, these into months, months 
into years, with life and the whole world circum- 
scribed by the boundaries of their little farm and the 
rising and setting of the sun! They even question 
the economic right of other people to let go of the 
plow handles and put away the dish mop for a little 
while. They regard such action as sheer waste of 
time. They have failed utterly to grasp the problem 
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of life in its larger aspect. Not consciously selfish 
they are living tor themselves alone, and for them. 
selves not well. They are a type. In the busy marts 
of the city 1 have heard men boast they had not 
been away from business for a day in twenty years 
and when asked why, the answer has been invariably 
the same: “Can't afford it.” ‘ 

It has never occurred to these people to look at 
this question from the other viewpoint. It is not a 
question of whether they can afford to take recreation, 
but whether they can afford not to take recreation, 
“Wear out but not rust out” is good as far as it goes, 
But a lot of people are wearing out and rusting out 
at the same time, and the dual process brings an early 
ending. 

Recreation is as essential to the mental, physical 
and moral development of the human being as is food, 
drink and proper protection from the elements. The 
life of the locomotive which seldom gets to the shop 
for overhauling and repairs is short, while the life 
of the locomotive which goes into the shops at the 
end of every run is almost indefinite. The human 
machine is not different from any other machine. To 
secure its greatest efficiency it has got to be well oiled, 
well handled and protected from undue strains and 
neglect. 


GOOD FICTION IN AUGUST SCRIBNER. 


The Fiction Number (August) of Scribner's 
Magazine presents a remarkable list of the best 
American and English writers—Maurice Hewlett, 


Edith Wharton, E. W. Hornung, F’. Hopkinson Smith, 
Mary Cholmondeley, Katherine Holland Brown, 
Thomas Nelson Page, and Margaret Sherwood. 
These writers are represented by characteristic stories 
showing the particular charm that has made them not 
only popular but highly esteemed for their excellent 
workmanship. The stories, most of them illustrated, 
are: . 

“Beckwith’s Fairy,’ by Maurice Hewlett—a_fan- 
tastic tale of the present day in rural England. 

“The Debt,” by Edith Wharton—another of the 
“Tales of Men,” this one putting in contrast personal 
loyalty and the scientific spirit. 

“The Romance of His Life,” by Mary Cholmondeley 
(author of “Red Pottage’”)—the story of the love-af- 
fair of an English “Don.” 

“The Lady of the Lift,’ by E. W. Hornung—the 
amusing adventures and an unexpected episode in the 
life of a summer hotel in Switzerland, in the best 
manner of the creator of “Raffles.” 














give satisfaction. 
to be exactly what the label represents. 





THE WISCONSIN PEA CANNERS’ CO. 
Packers of LAKESIDE and EUREKA Brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea, and never fails to 
Both brands are put up exclusively by us, and are strictly guaranteed 


Facteries at MANITOWOC, TWO RIVERS and SHEBOYGAN, WISCONSIN 
Subsidiary Plants at Mishicott, Wis., Grimms, Wis., and Branch, Wis. 


Our 
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The Sprague Universal 
Liquid Filler and Syruping Machine 














This machine is used for filling or 
finishing off Cans or Glass Jars of any 
size with any liguid that will flow freely. 


Brine, Syrup, Light Soup 
or Sauce, Milk, Etc. 








Will handle any size can from small- 


est up to number ten size. 


Works equally well on ordinary 
cap hole, Friction Top or Sanitary 
Cans, or Glass jars. 


Fills the can or jar with liquid 
up to any desired height, changes 
in height or fill or in size of can 
are quickly made. TIt fills to a 
dead line wherever set. Absolutely 
no waste. It is a simple, thoroughly welt built, substantial machine which does not 
get out of order. 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Canneries, Con- 
densed Milk Factories and Syrup Packing Establishments. For further particulars 
and list of users address 


Sprague Canning Machinery Company, 


DANIEL G. TRENCH & CO., General Agents, - - 5 Wabash Avenue, CHICAGO 
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MARKET OUTLOOK FOR CANNED SALMON. 

Two things concern the packers at this season of 
the year. One is the possibility of a large pack and 
the other the possibility of a profitable price for his 
product. Without the latter, the former is a futile 
effort and one that might as well not be made. 

Without exception, the packers are this year antici- 
pating satisfactory production. In some districts the 
pack will be larger than usual. In other districts, it is 
expected to at least equal that of average years in the 
past. While this is still merely guess work so far in 
advance of the conclusion of the season, past years 
have taught the packers about what to expect. 

About the market there is more certainty. Fixed 
conditions presage good prices and heavy demand on 
all grades, and the salmon packers of the Pacific Coast 
are proceeding with every assurance that if their pack 
is satisfactory, they will also be able to sell at a good 
profit. 

In surveying the spot situation we find that with 
the exception of one grade, the market is already bare 
and waiting eagerly the arrival of new salmon. And 
this one grade, Pinks, is showing marked sign of activ- 
ity, buyers already offering five cents more a dozen 
than packers thirty days ago were asking. At the 
present rate the carry-over of Pinks will be small, and 
with the Alaska pack of this grade curtailed 300,000 
cases, and a prospect of few or none being packed in 
other districts, the new pack will prove an item, which 
in the face of rapidly improving market conditions, 
will be absorbed at good prices early in the buying 
season that follows the announcement of opening 
prices. 

The few Alaska Reds that remain, together with the 
small shipments of the new pack that have arrived 
from the North, are being offered at $1.25, with eager 
purchasers. A smaller pack of this grade is predicted 
than last year, and brokers state that they have already 
booked virtually the entire pack for sale subject to ap- 
proval of opening prices. Under the circumstances, 
they can see no reason why a price should be named 
any lower than the opening price of last year which 
was $1.15. In fact, it is likely that this price would 
prove popular among buyers and result in an early 
clean-up. 

Opening prices on the Columbia river pack of 
Chinook—the same as last year—have already moved 
the entire pack to date into second hands and insured 
the sale of all of this grade that the packers may 
produce. 

The jobbing trade throughout the country are prob- 
ably more interested in what the new price will be on 
sockeye than on any of the other futures. It is not 
likely that any price will be named on sockeye before 
August 15th. Packers are determined not to make 
any announcement until they have a complete size-up of 
what the pack this year will be. Then they will be in 
a position to name a price that will be fair to all con- 





cerned. One thing the sockeye packers are determined 
upon, and that is that they will receive a price this 
year that will yield them a fair profit. The average 
cannery on Puget Sound, were it compelled to depend 
upon off-years for its profit would close down and 
dismantle. The packers maintain these expensive 
plants and equipment through three poor and un- 
profitable years only because every four years they 
feel assured of a heavy production. Naturally on the 
fourth year, they feel that this product should bring 
them a working profit and this year they are de- 
termined to hold for it even if they carry over from 
a half to two-thirds of their pack to the market of 
next year and the year after. The three off-years 
following this are sufficient to absorb a carry-over 
twice as large as the entire pack of this season will be, 
and knowing this, they are not disposed to sacrifice 
their salmon merely for the purpose of selling it all 
in the few months after opening prices are named. 
Buyers who look for any large concession on account 
of the big pack will be disappointed, and on the carry- 
over, packers expect to’realize a price during next year 
and the year after which will be little if any under 
the price of Columbia River Chinooks. 

With sockeyes, reds, silversides, chums and chinooks 
cleared from the market in advance of the new pack’s 
arrival, and pinks moving rapidly into consumption, 
packers may not only look for a big year from a 
producing, but also from a marketing standpoint.— 
Pacific Fisherman. 


GET GERMAN ARMY CONTRACTS ALSO. 

Not content with providing the British army with 
the greater part of its meat food, American packers 
have gone after the German army business also—and 
according to cabled dispatches this week, they have 
cut off a big slice of it, too! This is regarded as the 
greatest triumph for our trade since the days of the 
muckrakers’ crusade against our meats. Germany and 
the German government have been our greatest en- 
emies. German cattle-raising barons have done every- 
thing in their power to shut our product out of the 
home market that they might monopolize it, and the 
feeling has been bitter. 

That the German government should dare to brave 
the wrath of the Agrarian influence by giving govern- 
ment contracts for meat to American packers seems 
almost unbelievable. Yet it has been done, and both 
Libby and Armour are said to have made contracts 
with the German government of large proportions. 
The explanation probably lies not so much in a break- 
ing down of German prejudice against American meats 
as in the dire necessity of the army commissariat. To 
get the best meats at the best prices—to get enough 
to feed their men, even—they had to come to Ameri- 
can packers.—National Provisioner. 


Seek among THE CANNER’S Want Ads. 




















We solicit your STORAGE. 
ing charges. Rate of Insurance, 55 cents. 


SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 790 and 791 


Our Warehouses are in the Center of the Jobbing District. Rail and Water connections, no switch- 
Our Warehouse Receipts are Accepted by All Bankers. 


12 North Clark Street, 
CHICAGO, ILL. 
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FIRE INSURANCE AT CANNERS’ EXCHANGE 


ADVISORY COMMITTEE 


6 5. WARNER, Attorney and Maneger FRANK VAN CAMP, Chairman CHAS.S.CRARY, Treasurer 


Indianapolis, Ind. Hoopeston, Ill. 
5 Wabash Avense GEORGE G. BAILEY WM. B. ROACH 
CHICAGO Rome, N ‘ Hart, Mich. 


L. A. SEARS, Chillicothe, Ohio. 


Officially Endorsed by 
THE NATIONAL CANNERS’ ASSOCIATION 


‘THE SUCCESSFUL MAN 


not only sees an opportunity, but takes advantage of it promptly. 

Canners’ Exchange saved Subscribers approximately 80 per cent of their 
earned premiums for the year 1908. 

Your opportunity for the 1908 saving has slipped away. Are you going 
to allow the 1909 saving or any portion of it to slip away also? 

Canners’ Exchange has assumed large proportions and your interests 
demand that you become subscribers. 

Do not lag behind. We have already demonstrated success. 














For full information, address 


LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue, CHICAGO 
































The Blakeslee Simplicity BROWER’S GRAVITY CAN RIGHTER 
Can Righting Machine ) 


The First and Only Complete and Adjustable 
Machine ef its Kind Offered te the Public 


For use with fillers 
of either the one or 
two spout type. 


PRICES 
For 
One - spout 
Machine . $ 75.00 
For 
Two - spout 
Machine . 100.00 


Adjustable for all 
sizes of cans. Positive 
in operation. Has 
given great satisfac- 
tion wherever used, : 
and we refer with 
pleasure to all former 
purchasers. 


Send for booklet of 
users’ comments. Works entirely by gravity, needs only to be supplied with cans. 

Price (complete with 30-inches of vertical can chute and 24- 
. inches of horizontal can runway) $50.00 f. o. b. Hoopeston, Ill, 


B d & BI k { Guaranteed to operate satisfactorily. 
ur en a es ce SPRAGUE CANNING MACHINERY COMPANY 
Sales Office, Chicago, Ill. Factory, Hoopeston, Ill. 
CAZENOVIA, N. Be DANIEL G. TRENCH & CO.. Gen’l Agents 
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GANDERBONE’S WEATHER FORECAST FOR AUGUST. 
BY “GANDERBONE,” 

The farmer will survey the field and pray to have a 
rainstorm, and the dog will look upon the pool and 
have another brainstorm, the weary world will make 
its rounds with sweltering and yawning, and the sun 
will try a brand new lens upon the summer awning. 

Mr. Rockefeller will give away money this month 
on the 2d, 17th and 26th. He will receive it the other 
twenty-eight days of the month. The moon will be 
full on the Ist, Mercury will become evening star on 
the 4th, and the consumer will eat on the 8th and the 
21st. Lecturers will move in the regular outdoor orbit 
from the ist to the 20th, and elocutionists will be at 
large for the first fifteen days. No trusts will be 
busted this month, but the regular monthly install- 
ments will be collected on all fines. Mr. Roosevelt will 
range into the Albertine Basin, and the Cabinet will 
meet under a bush on the President’s lawn. Persons 
trying to tour Europe on $300 will cable home for 
more money, summer boarders will come back to town 
for something to eat, and Mr. Bryan will mount the 
squared platform in the wilderness and continue to 
supply the opposition with ideas. 

The canning season will return, and the Sugar Trust 
will manage to make us pay that one or two odd 
million it was damaged when Uncle Sam _ inflicted 
justice upon its deep-laid plot to bust us. O, would 
that we could find a trust that would so far indebt us 
that after we had blistered it there were no way to get 
us! Or that the mad consumer might lay one trust 
in its coffin with some invention where he did not sting 
himself so often! 

Meanwhile, Mars wil! advance by easy stages, and 
the signal corps will practice daily for the interplane- 
tary communication we are to have in October. Mars 
will at that time be distant but 36,000,000 miles, and 
there is some hope that he may have seen prosperity, 
which appears to have gone that far, anyway. 

On the twenty-second the month will pass from the 
influence of Leo the Lion to that of Virgo, the sixth 
sign of the zodiac. Persons born under Virgo lack the 
audacious brilliancy which makes presidents and great 
men of those born under Leo, but they are shrewd and 
soft-stepping, and got what they wanted in the new 
tariff bill. Virgo babies are born with only one eye 
shut. No Virgo person ever had both eyes closed at 
the same time, or tried to put a letter in a fire-alarm 
box. 

The summer camper will desert the city for the 
woods, and fill a wagon with his traps, his duffle and 
his goods. He'll pitch his tent upon some wild and 
shady bit of ground, and take a spade and raise a 
slight embankment all around. The birds will sing 
him welcome, and the trees will sigh aloft, and the 
earth will teem with beauty in the gloaming, sweet and 
soft. The stilly night will drop its robe and pin it 
with a star, and when the morning dawns they’ll find 
a torn mosquito bar, a million or so little holes through 
which he has been bled, and nothing but an empty skin 
deflated on the bed. 


MARYLAND CANNERY FIRE. 
A report from Havre de Grace, Md., says that the 
Schline canning factory near that place was burned to 
the ground a few days ago. The contents of the can- 


nery, including several hundred cases of canned goods, 
were destroyed. 
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DISSENSION IN NATIONAL WHOLESALE GROCERs’ 
ASSOCIATION. 

“The ‘volcano’ of dissension in the National Whole- 
sale Grocers’ association,” says the Journal of Com- 
mers, “which would have broken out at the recent 
Detroit convention had it not been stifled by certain 
pacificators, and which has been smouldering ever 
since, has broken forth in a new spot and threatens to 
spread into a general eruption. Not only is New York 
its locus, but its influence is more national. 

“As predicted in this column some time ago, it arises 
over the question of whether the manufdcturing job- 
bers or the strict distributing jobbers shall manage the 
association. On that decision hinges the question of 
whether reciprocity between manufacturer and jobber 
shall prevail and probably whether the association shall 
preserve its present unity or break into two factions, 
if not two associations. Already private meetings of 
the rival factions have been held and steps taken re- 
spectively for each to fortify itself against the other. 
This will be denied by some of the inner councils, but 
it is nevertheless true, and close observers see in the 
present situation a very critical situation.” 
PERSONAL RECOLLECTIONS OF GROVER CLEVE- 

LAND, 

The leading article of the August Century, the Mid- 
summer Holiday Number, is Mr. Richard Watson 
Gilder’s “Grover Cleveland: A Record of Friend- 
ship,” a sympathetic appreciation of the personality of 
Mr. Cleveland as revealed in an intimacy of many 
years. The reminiscences will extend to some three 
instalments in The Century Magazine. In them Mr. 
Gilder records a friendship of twenty-one years, ex- 
tending from the time of the famous tariff message 
in the first term to the ex-president’s death. These 
papers constitute the most intimate description of Mr. 
Cleveland’s life and character and personal traits—as 
president and ex-president, at work and at play— 
that has yet been given to the world. 

The pictures are new and mainly from amateur 
sources. One of the pictures in the August number 
gives the interior of the studio at Marion—with Mr. 
and Mrs. Jefferson and Mrs. Cleveland and her mother 
—in which room Mr. Cleveland conducted a sort of 
moot-court of the most amusing description, “one 
night in Marion.”’ These papers will tell the story of 
the celebrated Victoria hotel dinner, where the presi- 
dent-elect was said to have surrendered to Tammany. 
An account will be given of the way Mr. Cleveland 
spent the evening before his second election. There 
are anecdotes not only of Mr. Cleveland, but of his 
close friend, Joseph Jefferson. 








—— 


APPLE PROSPECTS IN CANADA. 


Writing from Kingston, June 9, Consul H. D. Van 
Sant -reports that the apple crop and fruit prospects 
for the Kingston district are more favorable this sea- 
son, and that apple trees everywhere give promise of 
fruit. Spys, Baldwins and Russetts show particularly 
well and unless something intervenes during the sum- 
mer, the crop will be abundant. In the Kingston district 
many new orchards have been set out during the past 
ten years, and as a result there should be a consider- 
able increase over previous crops. The number of 
young trees probably equals the present ‘ plantings. 
Pruning, spraying and cultivating are common. The 
varieties planted are almost exclusively winter apples. 
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™ Your Brands are Sale Makers. They are the Link 
Standard Tin Plate Co. that bind- Goods and Trade together. They are the 

CANONSBURG, PA. Sign Board pointing Buyers to your Cannery as 
source of goods. They are the Hall Mark of 


Tin Plates your Prestige as Canners. 


Figures of Speech? Yes,—but Registration transmutes 


Terne Plates them into Figures of Profit. Thus: $ $ $: Therefore, 


RECISTER! REGISTER! REGISTER! 


Bi ac k f lates We have agents in Every Country on Earth Having Trade-Mark Laws. 


We will quote Cost of Registration Anywhere. Free Report 
The quality of our goods commends on Registered Status of your Trade-Marks. 



































your patronage sceneries nue naape-li ite company 
INQUIRIES SOLICITED deastendi Stila aoe 
THE ART OF 
Canning and Preserving Charles S. Trench & Co. 
AS AN INDUSTRY BROKERS IN 
By Dr. — a = — A soe and Recipes (9 ART TN TRIE 
yirericibeabene Bike ty PIG TIN anp 
weeds TIN PLATE 
PRICE $5.00 DRAFT WITH ORDER RRNA: ec 
FOR SALE BY 
“THE CANNER,” 5 Wabash Ave., Chicago 81 FULTON STREET :: NEW YORK 















































* || TOMATO CULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U. 8. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect ies and di 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


FARNUM BROKERAGE CO, rh BEAN Gee = 


book published on the subject of Beans and their culture. It is by~ 
(i NCORPORATE D) Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 


dies for insects, etc. Illustrated, 144 pages, 75 cents. 
e Order through THE CANNER, 
Merchandise Brokers : 
2 EES RR Oe 
KANSAS CITY That Will Cut Your Tel- 
A te O D egraph Bills in HALF 
MO. The California Fruit Canners’ 
Association Code 























. Compiled especially for canned goods and dried 
fruit trade. Its use means economy. 
Prive, $5.00, Postpaid 


Order Througis The CANNER, 
5 Wabash Avenve, Chicago 









We sell canned goods and everything. Have our 
own warehouse. New accounts solicited. Particular 
attention given to the introduction of new goods. 
Write to us. 











Codes forwarded same day order is received 
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BOOKS YOU OUGHT to HAVE 


PROF. DUCKWALL’S New Book 
Canning nd Preserving 











A Complete 





Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


Byan Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
Readily Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





WITH 








BACTERIOLOGIGAL TECHNIQUE 


478 Pages, 221 Illustrations. 


Beautifully Bound in Cloth 


@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 

@LA manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price ‘$5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 5 Wabash Ave., Shicago 



































GOOD BOOKS fer4 


Canner’s Library 


Canning and Preserving, with Bacteriological 
Technique, by E. W. Duckwall, M. S.; 500 pages; 
$5.00. Postage, 29 cents. 

Silos, Ensilage and Silage. By Manly Miles, 
M. D., F. R. M.S. Illustrated. 100 pages. 5x7 in. 
Cloth. 50 cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn. By Herbert Myrick, assisted 
by A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
Snow, and other specialists. Illustrated. Upwards 
of 500 pages, 5x7 in. Cloth. $1.50. 

Field Notes on Apple Culture. By Prof. L. H. 
Bailey, Jr. Illustrated. 90 pages, 5x7 in. Cloth. 
75 cts. 

Peach Culture. By J. Alexander Fulton. Illus- 
trated. 204 pages, 5x7 in. Cloth. $1.00. 

Insécts and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in.’ Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. TIllus- 
trated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clar- 
ence M. Weed. Illustrated. 5x7 in. 150 pages. 
Cloth. 50 cts. 


Order through the CANNER, 22 Randolph St., 
Chicago. CASH WITH ORDER. 

















FOR NEW SUBSCRIBERS 


THE CANNER AND DRIED 
FRUIT PACKER PUB 
LISHING CO. 


5 Wabash Ave., - 





Chicago 





Please send us THE CANNER AND DRIED FRUIT 
Packer for ONE YEAR, for which we will 
remit Three Dollars (Foreign Subscriptions Five 
Dollars) within the next sixty days. 












































The Eby Fruit Knife) | “= “Et. 
Use the knife for both coring and Mefleans & Tripp 


peeling. They will pay for them- ENGINEERS 


selves in a few hours’ work. Dorot 
handle the tomatoes twice. You MECHANICAL vy ELECTRICAL 


lose time and spoil the quality of MACHINE DESIGNERS 
\ the fruit. If you are a canner, a 
sample knife will cost you very little. 


















Design and Superintendence of Construction ef 


7 bia lg Nara CANNING PLANTS 
P 2 pecial Conveyors and Handling Systems, 
4 J. Eby, Trotwood, Ohio 607 State Life Bldg. INDIANAPOLIS 
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Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 
* F.0O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, _ Sole Owners and Manifacturers, Chicago, Illinois. 




























The HARRIS PATENT POWER HOIST anp CARRYING MACHINE 
@__ rm 


_____. A agp *! 
sy ———ar bp Hate J 


<y Ome oh Seem 
é aw fF : 






















Gold under C. 8. Hartis Com- 
pany’s guarantee of perfect satie- 
faction. Price complete with so 
feet of Tratk and Cables, $300.00, 
. O. B. cars Rome, N.Y. For 
durther inf ion and catalog 
‘address 










































Cc. S. HARRIS COMPA:.*. Sole Owners & Manufacturers, ROME, N. ¥. 














Wheeling Cans and 
Solder Hemmed Caps 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place adi 


Plenty of it. 














@ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 


WHEELING CAN COMPANY 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 
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